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QUEEZING MILLIONS OUT THE TOMATO... 


Tomato juice was known to only a 
few in 1928. 


But today the annual pack is over 30 
million cases. 


Growers, canners, and dealers have 
profited. And even more important, to- 
mato juice pioneered a new food field— 
the orange, grapefruit, and pineapple 
juice industries followed—to give in- 
creased health and wealth to America, 
because tomato juice pointed the way. 


Two pieces of basic research by Canco 
technologists laid the groundwork for 
this economic opportunity. 

One improved the food value of tomato 
juice. The other gave it the fresh, clean 
flavor which put this product on the na- 
tion’s tables. 

There is a simple moral to this story: 
People who do business with Canco 
profit. 

At their disposal, they have not only 


creative research but also creative know- 
how in every phase of the packaging 
business. We have been inventing new 
containers and improving old ones for 
forty-six years. 


These achievements make an impres- 
sive list. Briefly, such experience mea"1s 
this to you: We can help you solve your 
container problems. The right solutic.s 
will increase your business and your 
profits. 
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CRCO Graders for whole or cut stringless beans 
are the most efficient ever produced. Due to 
their exclusive design, all openings are auto- 
matically cleared at every revolution of the 
vrading cylinder. The inner cylinder is so con- 
structed that beans must flow in a thin, even 
stream, thus allowing each individual bean or 
cut section to present itself to the openings 
several times. These features insure constant 
production without clogging and also give a 
better grading than any other type of grader 
manufactured. 


Send for complete specifications 
of CRCO Bean Graders. 


NUBBIN GRADER, designed to remove 
allends, short-cuts and seed beans from 
the cut product. 


Ss -LE GRADER which delivers two accurate 
fications of whole or cut beans. 


BEST 


CRCO Bean Graders Save Time 
and Inerease Quality 


ELEVATOR-CUTTER-SINGLE 
GRADER which cuts beans to 
<—y, desired length and grades them 


q \ into two classifications. 
| 


ELEVATOR-CUTTER-DOUBLE GRADER gives any length 
of cut and then grades the cut pieces into three classifications. 


DOUBLE GRADER, for whole or cut beans. Delivers three dis- 


tinct classifications. 


Niagara Fable, New York 


Cuonything PROCES $ OR +> +: 


AN AFFILIATE 


Chisholm-Ryder Company of Pennsylvania 


Ayars Machine Company 
A SUBSIDIARY 


Meet Us at the Atlantic City Convention, January 16th to 21st, 1948 
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— QUIZ FOR CANNERS — 


WAY 7o CURE BABES 
OF ANVOREX, ‘4 


I. It is-estimated that 3,440,000 
babies were born in the United 
States during 1946—an all-time 
record! 


2. Most doctors agree that ‘‘an- 
orexia,”’ or refusal to eat, can best 
be cured by allowing the infant to 
eat only as much as he wants, or 
letting him skip a meal. He'll 
make up for it next time. 


ANSWERS 


3. Because babies eat little, their 
foods must be nutritious. There’s 
no better way to make sure that 
baby gets vitamins than to insist 
on baby food in cans. 


4. Answer (b) is correct! The lat- 
est statistics put the cost of feed- 
ing the average baby at about 
$160 a year. 


CONTINENTAL 


100 East 42nd Street 


CAN COM 


New York 17, New York 
THE CANNING TRADE - 


The record-breaking demand for canred 


baby foods is only partly due to recent-year ‘n- 
creases in births. Most of the credit for growth 
must be given to the industry. It has captu ed 
public confidence by offering big improvem: ‘ts 
that couldn’t be ignored. And it has comple’ ly 


changed the mealtime habits of Ameri: ° 


“younger set.”” We’re proud to have worked »"d 
grown with this industry—and shall cont: ve 


to keep pace as it expands. 
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EDITORIALS 


tended a Board Meeting of the National Canners 

Association can readily imagine that the sessions 
are most interesting. Those who have attended them 
know that this is so. For this is a gathering of the in- 
dustry’s most active minds, carefully selected to serve 
on committees, the business of which is most familiar 
to him. And so it was a pleasure once again to accept an 
invitation to listen in on their deliberations last week in 
Chicago. As is the usual custom at most industry meet- 
ings, we were sworn to silence on perhaps the most im- 
portant discussions. We have learned from experience, 
however, that ordinarily this means a delay of but two 
or three weeks before the subject is a topic of general 
conversation. On this basis, then, we can safely pre- 
dict that by the time the National Convention rolls 
around in January, the industry will be discussing a 
new approach to raw products problems. 


Bien MEETING—Even those who have never at- 


PUBLIC RELATIONS—The special committee on 
public relations, headed by B. C. Olney, has been most 
active. They were not, however, prepared to make a 
final report before further study. By the January meet- 
ing they may be expected to recommend the appoint- 
ment of a permanent committee to follow this all 
important activity and to suggest that a well trained 
public »clations expert be added to the staff. 


CA* SIZES—Much has been said about this subject 


in the vast. In the future we might well hear even 
more. he committee chairmaned by Iven Moorhouse, 
prese: da list of 32 sizes, eight less than the present 
list oi ) sizes, and requested an okay from the board 
befor. ubmitting to the Bureau of Standards for ap- 
Prova. od promulgation. We could write for hours 
on th .xbjeet. So too, did the committee deliberate 
many, ny hours before presenting the list. The re- 
sult, | vever, did not please the Board and it was 
turne’ ck to the committee for further study. Theirs 
isam: size assignment and their position is not envi- 
able. — jwever, if they are to honestly and sincerely 
Seek s plification of containers, this paper believes 
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they must take two important steps: 1—Divorce the 
product from the can size. In other words, establish 
the size and allow any product to be packed in it. 
2—Eliminate gyp size cans such as No. 303, No. 300 
and others, and establish sizes in regular progression 
differing enough in size to avoid “fooling the public”. 
We can hear the choruses of “impossible” ringing in 
our ears now. Our answer is to set a time limit on the 
off sizes. That beats a definite order by Congress, with 
little or no time to accomplish it. And that is exactly 
what will undoubtedly happen if the industry don’t 
show signs of voluntary action. 


LABELING—Happer Payne of the association’s 
staff, reviewed the work on descriptive labelling, em- 
phasizing that the program is entirely voluntary and 
repeating that NCA has no quarrel with anyone who 
wants to use grade labeling voluntarily. 


CORN PICKERS—D. R. Montgomery, Chairman of 
the corn canners group studying corn harvesters, re- 
ported for that group. His report was the same, in 
substance, as that reported at the Wisconsin Meeting. 
(See last week’s issue). 


CONVENTION COMMITTEE—William Kinnaird, 
Chairman of the Convention Committee asked and re- 
ceived from the Board a vote empowering the President 
and Secretary to arrange for a location for the 1949 
and also 1950 Conventions anytime this seems neces- 
sary to them. It is getting increasingly difficult, he 
said, to make such arrangements in less than a year’s 
time. Other recommendations of the Committee, all 
of which received approval—l. That the Auditorium 
be used not only for general session but for general 
headquarters, offices, etc. 2. That the field laboratory 
be placed on exhibit in the space donated by CMSA. 
3. That the three associations stop staggering dates, 
thus reducing total time for the convention to one week 
as heretofore with provision made in that week for 
time for seeing CMSA exhibits, attending meetings, 
contacting brokers, etc. 
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OTHER CONSIDERATIONS—In the course of the 
day’s work the Board of Directors heard Oliver Willits 
report that at the moment it looks as if there will be 
ample tin plate for packers cans for 1948, but that, of 
course, restoration of government controls would have 
a bearing on this situation as would any exorbitant de- 
mand for export plate under the Marshall Plan. 

Approved the report on the development of pack and 
stock reporting programs of the Division of Statistics, 
made by Chairman Milton Brooding of the Committee 
on Statistics. 

Approved the report by Chairman Harold Bachelder 
of the Special Food and Drug Committee on questions 
of administration of the act and voted continuation of 
the Committee. 

Heard the progress report of Chairman John Mc- 
Govern of the Legislative Committee summarizing the 
status of current measures affecting canning. 

Moved continuation of efforts to have Government 
procurement on a negotiated instead of a bid basis fol- 
lowing a report by Chairman J. B. Weix of the Special 
Committee on Government Procurement. 

Received final report of Chairman H. E. Gray of the 
Western Branch Laboratory Site Committee covering 
the purchase of a suitable site for a West Coast labora- 
tory building, and authorized appointment of an Over- 
all Buildings Committee to proceed with development 
of building plans for the entire Association on recom- 
mendation presented by Mare C. Hutchinson of the 


Administrative Council. 
Heard report of Counsel H. T. Austern on the recent 


preparation and distribution of the Rules of Arbitra- 


tion handbook, the approval of arbitration committees 
and drafting of a new arbitration clause; on the status 
of proposed amendments to the Labor Standards Act; 
and granted Counsel authority to file a brief defining 
first processing in a West Coast case. 


Passed resolutions opposing construction of addi- 
tional dams on the Columbia and Snake Rivers threat- 
ening existence of salmon industry in those localities 
unless a survey of the projects that would demonstrate 
their public need is made. 

Endorsed the program of the Pacific Fisheries Con- 
ference in urging appointment of an Assistant Secre- 
tary of State responsible for protection of American 
fishing and fish processing activities in international 
treaties. 

Heard Dr. E. J. Cameron’s account of N.C.A. Labo- 
ratory work done in preparation for public hearings on 
standards for canned asparagus, green and wax beans, 
and corn. 

Heard and approved the Financial Report presented 
by Chairman Fred A. Stare of the Finance Committee. 
This includes addition of $25,000 to the budget to meet 
possible expenses of the new Over-all Buildings Com- 
mittee. 

The meeting of the Board was preceded by a meeting 
of the Administrative Council and by meetings of the 
Committees on Standardization of Containers, Public 
Relations, Convention, and the subcommittee of the 
Legislative Committee on farm labor problems. The 
quarterly meeting of the officers was held at the con- 
clusion of the Directors meeting. 


GERMAN QUICK FREEZE 


the ideal liquid-gas system but the prin- 


tracks about five feet in length. As a 
customer selects an item from the track 


PROCESS 


A German process for quick freezing 
foods in liquid nitrous oxide is described 
in a report now on sale by the Office of 
Technical Services, Department of Com- 
merce. 

The report (PB-1269; Quick freezing 
of foods in liquid nitrous oxide, I. G. 
Farben at Hochst, mimeographed, 50 
cents, 11 pages) describes an experi- 
mental pilot plant capable of quick freez- 
ing one ton of food per hour by direct 
immersion. According to the author of 
the report, OTS investigator Gordon 
MacKinney, immersion of foods to be 
frozen in the primary liquid refrigerant 
is a radical step forward from the stand- 
point of heat transfer. The food to be 
frozen is more efficiently cooled when sur- 
rounded by the liquid gas than if a cold 
blast gas or air system is used. U. S. 
manufacturers, Mr. MacKinney suggests, 
would do well to consider the potentiali- 
ties of such a process as well as selection 
of the most suitable liquid-gas system. 


It is not indicated that nitrous oxide is 


ciple involved is worth attention. 


Orders for the report should be 
addressed to the Office of Technical Ser- 
vices, Department of Commerce, Wash- 
ington 25, D. C., and should be accom- 
panied by check or money order, payable 
to the Treasurer of the United States. 


MACY’S NEW FANCY PANTRY 
PRESENTS NEWEST TYPE OF 
FOOD DISPENSER 


Food-O-Mat Makes First New York 
Department Store Appearance at Macy’s 


On Monday, November 17, when Macy’s 
new food department, the Fancy Pantry, 
opened on the 8th Floor, New Yorkers 
had their first opportunity to buy fancy 
foods from the most modern type of self- 
dispensing grocery unit—Food-O-Mat, in- 
vented by Lansing P. Shield, president of 
Grand Union Co. This revolutionary 
unit, which in 70 feet of wall space per- 
mits the customer a selection of 1,754 
different items, holds bottled, canned, or 
packaged foods on a series of slanted 
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or runway, another item immediately 
rolls into place. 


Merchandise is fed onto the runways 
from the rear, and consequently is kept 
moving in the ideal order—the first ack- 
age on the runway is the first pa kage 
out. 

Besides being a space-saver for the 
store, Food-O-Mat is a time-saver {fr the 
customer who can find everything from 
a three ounce tin to a five pound p* «kage 
within view and easy reach. ~ con- 
venient shopping bag is available { r the 
customer to carry her merchan« se to 
the cashier’s desk. 


FROZEN FOOD ADVERTIS NG 


A special committee of the N. ‘ional 
Frozen Food Council will solicit )«cker, 
broker and distributor groups 1 the 
Council in an effort to raise an _nitial 
fund of $5,000 from each group ‘or the 
formation of a “Frozen Food Ins‘ itute” 
to carry on a cooperative advertising pro 
gram for the industry. 
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PENNSYLVANIA MEETING 


Canner-Distributor Relationship Features Program—Joint NCA-PCA 
Tomato Disease Conference—Summers Reelected President 


Pennsylvania canners can always de- 
pend upon the discussion of interesting 
topics at their annual Fall Convention. 
This year, however, in addition to their 
regular program, the Convention Com- 
mittee, in conjunction with the National 
Canners Association, played hosts to 
plant pathologists from every important 
tomato canning State East of the Missis- 
sippi. Their purpose was, of course, to 
compare notes on the control of tomato 
disease in 1947. Quite naturally, then, 
attendance exceeded all past records, in- 
terest was high and meetings well at- 
tended. 

President Stran Summers’ opening re- 
marks are so pertinent to the industry as 
a whole, and so much in conformity with 
our own line of thought, they are repro- 
duced here: 


PRESIDENT SUMMERS’ ADDRESS 

Convention time is here again—and 
with it the Pennsylvania Canning Indus- 
try is confronted with the annual crop 
of fresh problems. Naturally all of our 
problems concern food. Without ques- 
tion, food is the greatest post-war prob- 
lem. Fortunately, for us, the problem 
concerns the lack of food rather than an 
over-supply. All during the war period, 
you will recall, that we were afraid of 
huge carry-overs in the post-war period, 
and that these carry-overs would depress 
the market. These fears did not materi- 
alize. On the contrary the over-all short- 
age of many foods has led to higher 
prices. arly in the war it was said that 


“Food will Win the War—and Write the 
Peace’. This slogan fits the situation 
today. 


1948 \'rLooK—Considerable confusion 


exists ‘nong eanners. In view of the 
boomi: demand in recent months, can- 
ners all set to produce huge quan- 
tities the next 12 months. On the 
other ‘nd the recession last spring 
and t) -ery high farm prices; act as a 
brake utentions to make another large 
pack. ave always favored a policy of 
“plent which results in low cost and 
large | iction; as compared to a policy 
of “se ty” with low production and 
high jp At this time it is quite ap- 
parent it we will have high prices 
during 18. The grower is definitely in 
a “ses market”. The government 
policy large exports and floor prices 
under ‘icultural products guarantees 
the fa r a high return for at least 
anothe > months. The high prices on 
feed ar grain will force higher prices 
for car 


g crops in 1948. Farm prices 
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did not materially decline last spring so 
that distributors reluctantly concede that 
higher prices are inevitable for the re- 
mainder of the 1947 pack. 


The canned vegetable market today is 
favorable for large packs in 1948. It is 
true that Peas are slow and canners are 
holding large stocks. However, the con- 
sumer is still buying peas and will soon 
discover that for comparative grades 
peas are cheaper than corn, beans or 
tomatoes. Good beans are really scarce. 
Because of weather conditions there was 
a very short pack of top grade corn. 
There will have to be wholesale conver- 
sion to peeled tomatoes before the pack 
satisfies the demand. 


STRAN SUMMERS 


CONSUMER BUYING—In an attempt to 
more accurately predict the favorable 
conditions under which canners approach 
the 1948 season, I have secured a few 
statistics from the National Canners 
Association. Food represents the largest 
single item in the consumer’s dollar. 
Today 35% of the total of “current ex- 
penditures” is for food—it is interesting 
to note at this time that taxes are a close 
second and represent more than 30% of 
the average person’s “current expendi- 
tures’”’,—in 1944 food represented only 
25% of “current expenditures”. «This 
10% increase has resulted in Labor’s de- 
mand for higher wages and a demand for 
the return of OPA; but Labor ignores 
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the fact that the actual consumption of 
food is 28% above the pre-war average 
of 1935 to 1939. Furthermore, Labor 
chooses to ignore the fact that they are 
eating better. The consumption of such 
foods as potatoes, flour, and grain prod- 
ucts are either the same or lower than 
pre-war. On the other hand such foods 
as meat, dairy products, fruit, and vege- 
tables have greatly increased in consump- 
tion. For example, per capita consump- 
tion of canned fruit is estimated at 131% 
of pre-war; canned fruit juices at 395% 
of pre-war; and canned vegetables at 
156%. In short the average person is 
eating a more varied diet, with less 
starches, and he is also consuming 28% 
more than pre-war. 


EXPORTS — While exports of canned 
foods are gradually increasing—yet we 
cannot count on any really great volume 
to go overseas. Food exports are five 
times pre-war, but at least 80% of food 
exports are either grain or grain prod- 
ucts. 


BUYING POWER HIGH—The Pennsylvania 
Canning Industry can be justly proud of 
not only their enormous war production; 
but even more so because according to a 
survey of 14 cities by the National Can- 
ners Assn, the average hourly wage to- 
day will purchase 16% more canned 
foods, than the average hourly wage in 
1939. Let’s keep it that way! The con- 
sumer is quick to recognize bargains. 
The relatively low prices for canned 
foods insure their popularity with the 
public. Popular acceptance insures vol- 
ume consumption; and large packs by 
canners in 1948 mean low overhead costs, 
and continued prosperity for the Pennsyl- 
vania Canning Industry. 


MR. RUTZ SPEAKS 


N. C. A. President, Emil Rutz, brought 
greetings from the National Association, 
pointed out the many services of NCA 
and stressed the importance of the new 
food standards now in the process of de- 
velopment. They are inescapable, he said. 
We either make them or they are made 
for us. Be honest in tackling them, he 
urged. 

ECONOMICS 


N. C. A. Secretary,.Carlos Campbell, 
gave one of his intimate talks on econom- 
ies, which are always so interesting. 
Some of his obeservations: Congress in 
special session to study, most important- 
ly, high food prices, will unquestionably 
recognize the fact that the canning in- 
dustry has done a real job on prices in a 
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manner peculiar to this country’s system 
of economics, by meeting demand with 
supplies. High price condition cannot be 
cleared up in a short time because of the 
most unusual demand; Statistics show 
that people are eating one-third more 
food today than before the war. Further- 
more, the recent economy has lifted 50 
per cent of the people out of one econom- 
ic class into a higher one, thus increasing 
the demand for higher quality and lessen- 
ing that for the standard varieties. Our 
Government, Mr. Campbell said, must 
form a uniform policy on prices. It 
doesn’t make sense for one agency to be 
forcing prices up on some items, while 
another is trying to force down prices of 
other commodities. 


CANNER-DISTRIBUTOR 
RELATIONSHIP 


The feature of the meeting was the 
afternoon panel on canner-distributor re- 
lationship. Howard Musselman of Orr- 
tanna Canning Company, and Alan Ware- 
hime of Hanover Canning Company, rep- 
resented canners. William Eden, Vice- 
President, American Stores, and Jacob 
Goldborg, President, Pennsylvania Gro- 
cers Association, represented the distri- 
butors. N.F.B.A. President, Watson 
Rogers, was referee. 

In his opening remarks Mr. Mussellman 
stressed particularly the function of 
warehousing, asserting that canners, 
through circumstances beyond their con- 
trol, have been forced to assume this bur- 
den which rightfully belongs to the dis- 
tributor. Having assumed this added 
responsibility canners should refiect it in 
their prices, he contended. At least in 
their contracts they should protect them- 
selves on a rising market as well as pro- 
tect the distributor against a decline. 
It’s a two-way proposition. 

Mr. Warehime pointed to the increas- 
ing trend of owners of nationally adver- 
tised brands to absorb the production of 
lesser known companies. This practice 
narrows down the distributor’s choice of 
grade not competitive in his own market. 
Pennsylvania canners, he said, are “in- 
dependents”, packing the product and the 
quality desired for more profitable enter- 
prise. 

Mr. Eden said that the increasing pop- 
ularity of self service stores is undoubt- 
edly at least partially responsible for the 
switch to nationally advertised brands, 
and to the better known independents. 
While admitting that the profit margin is 
not as attractive as in ordinary times, 
he stressed the fact that little effort was 
needed to move them, and national ad- 
vertisers assumed many functions, such 
as warehousing, delayed shipment and 
billing, that the smaller canner would 
not, or could not assume, if he would stay 
in business. Mr. Eden suggested that in- 
dependents pack quality, make reasonable 
label allowance, at least equal to label 
costs, and price their goods so that the 
retail price will compare favorably with 
advertised brands. 


Mr. Goldberg reminded canners that 
in the past several years, and even since 


the war, there has been a tremendous in- 
crease in prepared packaged goods—cake 
and pie mixes, and thousand of others. 
For every commodity there are hundreds 
of manufacturers with different brands, 
just like canned peas, or corn, ete. The 
wholesale grocer must be mindful of the 
limits of his warehouse space. There- 
fore, it is to his interest to cut down on 
the number of brands handled so as to 
increase the number of items. Nationally 
advertised brands or the distributor’s 
private brand is the answer, he claimed. 


There were many questions and an- 
swers. In rebuttal, for instance, Mr. 
Eden remarked that he had not noticed 
any particular appeal to the consumer in 
continuous government inspected graded 
products, and so had discontinued the ser- 
vice in the two canning plants operated 
by his company. Mr. Warehime, a firm 
advocate, could not, of course, agree. 

Referee Rogers pointed out how the 
Knights of the N.F.B.A. could be of ser- 
vice. He urged his listeners to stress 
quality, use the legitimate broker, and 
avoid the so-called buying broker. 


BEAN GRADES 


At a special meeting for bean canners 
Tuesday morning, Maurice Siegel of 
Stransburger & Siegel, Baltimore, who 
has worked untiringly on tolerances for 
beans and other commodities brought 
bean canners up to date on the progress 
of his research and sampling program. 
The standards for grades will be re- 
opened for hearing early next year and 
Mr. Siegel urged all to cooperate and ad- 
vise him of their ideas on tolerances and 
other factors to be considered. 


THE ELECTION 


All officers were reelected as follows: 
President—Stran Summers, Chas. G. Sum- 
mers Jr., Inc., New Freedom; Vice-Presi- 
dent, Vegetables—M. V. Bankert, Blue 
Mt. Canneries, Martinsburg; Vice-Pres., 
Fruits—R. E. Arnold, National Fruit 
Products, Peach Glen; Vice-Pres., Mush- 
rooms—Chas. H. G. Sweigart, Keystone 
Mushroom Company Coatesville; Execu- 
tive Secretary & Treasurer — Wm. A. 
Free, Hungerford Packing Co., Hunger- 
ford. 

New Directors: Alan Warehime, Hano- 
ver Canning Co., Hanover; Walter Maule, 
Mushroom Coop. Canning Co., Kennett 
Square; Foster Furman, J. W. Furman 
Cannery, Nothumberland; Paul Zeger, 
Greencastle Packing Co., Greencastle. 

Directors serving unexpired terms: J. 
P. Hollabaugh, Biglerville; Clarence Gray, 
Bloomsburg; G. Bartol Silver, Christiana; 
C. L. Snavely, Lancaster; J. I. Burgoon, 
Gettysburg; Arthur W. Roth, Orrtanna, 
D. E. Winebrenner 3rd, Hanover; R. H. 
Pollack, Chambersburg. 


RESOLUTIONS 


Resolutions were passed: in apprecia- 
tion for the continued experimental and 
research work on canning crops done at 
Pensylvania State College and by the 
Extention Service, and for the continued 
cooperation of the Pennsylvania Depart- 
ment of Labor and Industry, the Pennsyl- 


vania Department of Agriculture and ‘he 
State Employment Service; in apprecia- 
tion to the speakers on the convention 
program; in support of the food conser- 
vation program; in an expression of 
thanks to the Get-Together Commi'tee 
representing the allied industries for the 
dinner and entertainment; and in an ex- 
pression of sympathy to the relatives of 
Robert A. Sindall in his death a short 
time ago. 


TOMATO DISEASE CONFERENCE 


The Tomato Disease Conference, held 
at York, Pennsylvania, November 18, 
under the joint auspices of the Pennsyl- 
vania Canners Association and the Na- 
tional Canners Association, attracted 
possibly every important pathologist en- 
gaged in the study of tomato plant dis- 
ease control East of the Mississippi 
River. A generous portion of entomolo- 
gists and horticulturists also attended. 
Canners and other interested parties 
swelled the meeting to overflowing. Dr. 
C. H. Mahoney, Director, Raw Products 
NCA, acted as Chairman. 


SOME OBSERVATIONS 

It would be pure folly for a layman to 
attempt to report a meeting of this kind, 
We have been promised an official report 
in the very near future. But there are 
certain general conclusions that can be 
drawn from the proceedings. 

1. Growers, canners, field men and ex- 
tension men have carried on a definite 
program in all tomato growing areas to 
control disease. 

2. There is no difficulty in controlling 
late blight and that it pays to provide a 
regular program that will take care of 
Early Blight, Anthracnose, Septoria and 
Late Blight. 

3. A combination of Zerlate and Tri 
Basic Coppers seemed to produce best 
overall results. The Zerlate controls An- 
thracnose and does a good job on Early 
Blight. The Coppers take care of Late 
Blight. Spraying started for Anthrac- 
nose usually about the end of the first 
week in July; some used all three Zerlate 
sprays in 10 day succession; others held 
one back for later use. Bordeaux is suc- 
cessful against Late Blight if a»plied 
late, that is, after August 1. 

4, Proper coverage and timing is most 
important. Because of ignorance oe‘ this 
during the past year, much materi: ! was 
wasted and ineffectual. 

5. The use of an adhering ag: nt is 
most helpful. 


6. Wider spacing is helpful. here 
ground equipment is to be used 2'.’ x & 
is suggested. 

7. Pathologists still prefer sp. aying 
with ground equipment. Several aners 
indicated a preference for dust::s be- 
cause they are lighter. ; 

8. Fairly good results were 0 ained 


with airplanes. 

9. Costs for full program usue y ran 
less than value of one ton of to toes. 
Increase in yield exceeded that fi; e 


In general growers are sold " the 
idea. They see the necessity fo: wider 
spacing and figure it pays to us: com 


plete program. 
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PACK COMMANDS HIGHER PRICES 
Whew 


PLANTS GO MODERN 


MODERN 
Heavy-Duty 
Plunger Filler 


MODERN 
Lewis Quality 
Grader-Washer 
- PROCESSING EQUIPMENT 


When you install Modern Machinery and Methods, 
your Production Steps Up .. . Processing Becomes Sim- 
pler...Costs Are Held Down... Product Quality and 
Prestige Rise...and your pack commands Higher 
Prices— 

How can your plant “GO MODERN’? There's a 260- 
page book on that subject, the FAC General Catalog 
No. 800. It’s much more than a catalog. It tells you 
all about the most Modern Machinery for processing 
Corn, Peas, Beans, Tomatoes, Fruits and many other 
products— but it also describes Modern Methods, Time- 
Saving Techniques. 

It shows Flow Charts and Modern Layout Diagrams 
picturing how you can re-arrange your plant to get 
better results from the same floor-space. 

If you don't have a copy of this ready reference 
book, write for your Free Copy right now. 


MODERN 
FMC Kyler-Labeler 


MODERN 
od Pack Filler 


D-300 


FOOD MACHINERY CORPORATION 


Sprague-Sells Division * Hoopeston, Illinois 
BRANCHES: NEW YORK—BALTIMORE—SAN JOSE, CALIFORNIA 


MODERN 
B Pressure 
and Cooler 
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GRAMS INTEREST 


KRAUT MEETING 


Martin Meeter, Meeter’s, Inc., Union 
Grove, Wisconsin, is caring for hotel ac- 
commodations for the December Meeting 
of the National Kraut Packers Associa- 
tion to be held at the Hotel Racine, Ra- 
cine, Wisconsin, Thursday, December 4, 
as announced by President J. M. Stroup. 
The meeting will begin at 9:30 in the 
morning when inventory and pack statis- 
tics will be discussed, along with other 
matters of interest to all members of the 
Association, including a brief report on 
the public relations campaign. 


CANNERY FIELD MEN’S COURSE 


A course for Illinois cannery field men 
will be held at the Union Building on the 
campus of the University of Illinois, 
Urbana, January 8 and 9. C. H. Ma- 
honey, Director of Raw Products Re- 
search Division of NCA will assist in 
conducting the program. 


SECOND SHIFT ADDED TO 
FILL DEMAND 


In order to care for unprecedented de- 
mand caused evidently by the consumers’ 
switch from high priced meats and other 
searce commodites to low priced canned 
foods, it was necessary for the Illinois 
Canning Company at Hoopeston to add a 
second shift to their winter products 
lines early this month. Operations are 
now confined to the production of kidney 
beans and pork and beans, which prod- 
ucts are going directly into cars for im- 
mediate shipment. 


NEW BRODIE PLANT PLANNED 


C. W. Brodie, operator of the Brodie 
Canning Company, formerly of Carthage, 
Texas, plans to establish a new canning 
plant at Nacogdoches for the packing of 
peas, tomatoes, tomato sauce and other 
vegetables. Equipment from the Car- 
thage plant will be moved to the new 
location. 


CONVENTION HEADQUARTERS 


The Bob White Organization, 56 E. 
Walton Place, Chicago, will make its 
headquarters in the Brighton Hotel, Suite 
356-358 during the 1948 Canners Conven- 
tion, beginning January 15 where they 
will remain through January 21. At 
8:30 A. M. on Thursday, January 15, the 
firm will stage a breakfast meeting for 
more than 100 brokers representing “Pin- 
afore” Chicken Products, and other lines 
which the organization handles na- 
tionally. 
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TRUESDAIL IN NEW QUARTERS 


Truesdail Laboratories, formerly lo- 
cated at 520 W. 26th Avenue, Los An- 
geles, has moved into its own modernized 
and completely equipped brick building 
at the corner of North Figueroa Street 
and West Avenue 41, Dr. Roger W. 
Truesdail, President, has announced. The 
firm features in consultation, research 
and production control in general chemi- 
cal, bacteriological and engineering fields. 
The laboratories have grown steadily 
since organization in 1931 to become one 
of the outstanding independent scientific 
laboratories on the West Coast. 


DR. NOCK 
BUYS BUCKEYSTOWN PLANT 


Dr. Randolph M. Nock of Salisbury has 
purchased the Buckeystown (Md.) Can- 
ning plant which for the past seven years 
has been operated by Harry J. Koontz of 
Hanover, Pennsylvania. Possession of the 
plant will be given the first of the year. 
Dr. Nock, who also operates a whole 
grain corn canning plant in Harford 
County, plans to add several new items to 
Buckeystown plant, which will continue 
to operate as the Buckeystown Canning 
Company and will be managed by Dr. 
Nock’s brother. 


MICHIGAN CANNERS 
CONFERENCE 


The Annual Canners and Fieldmen’s 
Conference for Michigan canners will be 
held at Michigan State College, East 
Lansing, on February 12 and 13. Those 
persons who plan to attend are requested 
to make room reservations at the earliest 
possible time. 


USDA TO BUY 
CANNED TOMATOES 


Too late to get the information to you 
on time, on November 14 came announce- 
ment from USDA of the issuance of in- 
vitations for competitive bids on 250,000 
cases of canned tomatoes for use in the 
National School Lunch Program. Bids 
are to be received until November 24 with 
final date for acceptance set for Decem- 
ber 2. 


FOREIGN TRADE LEADS 


BELGIUM—Etablissements Hansoul, 
S. P. R. L., 20, Avenue du Luxembourg, 
Liege, seeks quotations for canned fruits. 


BELGIUM—Eugene Ronveaux, 60, rue 
du Manage, Charleroi, desires purchase 
quotations and agency for canned fruit, 
canned meats and vegetables. 
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BIRDS EYE-SNIDER PROMOTIONS 


Howard F. Lochrie, Advertising Man- 
ager for the Birds Eye-Snider Division 
of General Foods Corporation, has been 
promoted to Director of Marketing, 
Luther V. Haggerty becomes Advertising 
Manager; Emerson H. McWhorter, Man- 
ager of Marketing Research; and Ed- 
ward Tabibian, Manager of Sales Pro- 
motion. 


SWEDEN LICENSING 
U. S. APPLE IMPORTS 


Licenses for the importation of about 
46,000 bushels of United States apples 
for the Christmas trade in Sweden will 
be issued immediately, to Swedish im- 
porters, according to the U. S. Depart- 
ment of Agriculture. 


The Department’s Office of Foreign 
Agricultural Relations said that Swedish 
authorities have set a maximum price for 
the apples designed to reflect a payment 
of $3.00 per container of 1-bushel capa- 
city, and $3.30 per container of 1% bushel, 
f. o. b. port of shipment. Pears may be 
substituted for apples at the same prices 
through mutual agreement between im- 
porter and exporter. 


BROKER’S DIRECTORY READY 


The new NFBA Directory of members 
is off the press, Watson Rogers, Presi- 
dent of the National Food Brokers Asso- 
ciation, has announced. Moré complete 
than ever before, the new Directory has 
been prepared to provide grocery proces- 
sors and manufacturers with the kind of 
information they need. Listed are 1425 
food brokers in every market area in the 
country, complete with addresses, tele- 
phone numbers, and names of official per- 
sonnel. The book also includes a listing 
of the types of products each broker 
handles along with textual information 
that should prove of value to those firms 
that use, or plan to use, food brokers 
to sell their products. 


Executives of business firms can se- 
cure the new NFBA Directory without 
charge by writing on their letterhead to 
the National Food Brokers Association, 
527 Munsey Building, Washing‘on 4, 
D. C., Mr. Roger said. 


PROFESSIONAL MANAGEN ENT 


A poll of 191 American Can Company 
executives at a recent intra-cc mpany 
meeting disclosed that the group’: length 
of service with the company totale | 4,829 
years. In attendance were plan! man- 
agers and regional sales directo from 
all parts of the country, as well a: senior 
executives in sales, manufacturig, 
gineering, research, and _ acc: inting. 
Average length of service w2- 25% 
years, and the range was from © minl- 
mum of four years to a maximu? of 44 
years. 
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SHIPPING CASES 


GIVE YOU SATISFACTION 


Consistent high quality in materials and manu- 
facture makes Gair Boxes ideal for packing, 
machine sealing and shipment. » » Our technical 
staff is at your service for improvement of 
present boxes or creation of new ones. » » Write 
for booklet on ‘’Sealing Corrugated Cases.” 


CORRUGATED SHIPPING CONTAINERS 
SOLID FIBRE DOMESTIC AND WEATHERPROOF 
EXPORT SHIPPING CONTAINERS 


ROBART GANR COMPANY 


INCORPORATED 
155 EAST 44th STREET + NEW YORK 17, N. Y. 


, Fort Niagara Corrugated Box Division. . . . NORTH TONAWANDA, N. ¥. 
, Syracuse Corrugated Box Division. . . . . SYRACUSE, N. Y. 
; Pa Pro Corrugated Box Division. . . . . . UTICA,N.Y. 
Boston Corrugated Box Division. . . . . . CAMBRIDGE, MASS. 
Holyoke Corrugated Box Division . . . . . HOLYOKE, MASS. 
Thames River Division . . . . . . . . . MONTVILLE, CONN. 
y Connecticut Corrugated Box Division . + + + PORTLAND, CONN. 
y Gair Bogota Corporation . . . BOGOTA, N. J. 
- Pennsylvania Corrugated Box Divis: sion . . . PHILADELPHIA, PA. 
Ohio Corrugated Box Division . . . . . . CLEVELAND, O. 
n- 
; 
; PAPERBOARD - FOLDING CARTONS - SHIPPING CONTAINERS 
44 
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NEW GAIR BOX MAKING PLANT AT CAMBRIDGE 


ROBERT GAIR 
OPENS NEW PLANT 


George E. Dyke, President of Robert 
Gair Company, Inc., New York has an- 
nounced the completion of a million dol- 
lar plant for the Boston Corrugated Box 
Division at 170 Fawcett Street, Cam- 
bridge 38, Massachusetts. 


This new plant is the sixth occupied by 
the Boston Corrugated Box Division since 
the inception of its predecessor company 
40 years ago, each move having been 
forced by the need for larger manufac- 
turing space. The Cambridge factory is of 
steel frame and brick masonry construc- 
tion, of one story, except the front, which 
is two stories high to house the shipping 
floor and the office. The main manufac- 
turing room is 180 feet x 500 feet, the 
largest single manufacturing floor in 
Gair’s plants, and the total manufactur- 
ing area is approximately 150,00 square 
feet. 

The equipment of the former plant has 
been installed in the new plant, and ad- 
ditional improvements made to provide 
a modern box shop designed for economi- 
cal manufacture and increased capacity. 
The plant is under the local direction of 
Gordon W. Olson, Division Manager, 
Frank E. Newton, Sales Manager, and 
Hubert D. Sewell, Superintendent. 


The building of this Cambridge plant 
was part of an expansion program of 
Robert Gair Company, Ine. which in- 
cluded the recent installation of a million 
dollar Fourdrinier machine at its Thames 
River Division for the production of cor- 
rugating material, a seventeen million 
dollar forestry and mill project in Geor- 
gia, to be completed early in 1948, for the 
production of Kraft pulp and liner for 
all Gair corrugated box plants, and other 
expansion plans at various Gair divisions. 


JEWEL SALES AT PEAK 


Jewel Tea Co., Inc., reports retail sales 
for the first 44 weeks of 1947 totaled 
$105,620,703, a gain of 50.5 percent over 
the $70,179,546 for the like period a year 
ago, and representing a new all-time high 
in the company’s history, even for the full 
year. Company’s sales for the four weeks 
ended Nov. 1 were $10,968,735, a gain of 
41.8 percent over the $7,733,960 reported 
for the like period in 1946. 


12 


QMC CITRUS JUICE NEEDS 


The Quartermaster Department this 
week announced requirements for canned 
citrus juices for the armed services, basis 
No. 2’s as 269,778 dozens blended juices, 
659,405 dozens orange juice, and 269,778 
dozens sweetened grapefruit juice. Form- 
al bids are to be issued for these require- 
ments. 


GF PROMOTES KIZZIA 


Wesby R. Parker, general manager of 
General Foods Sales Division, this week 
announced the promotion of Clark V. 
Kizzia to manager of the institutional 
section. Mr. Kizzia, who has been with 
General Foods since 1924, was previously 
assistant to the general sales manager in 
research and sales planning. 


PROMOTED 


Allen E. Wolfe, hitherto district man- 
ager at Allentown for Food Fair Stores, 
Inc., has been promoted to manager of 
the company’s Baltimore branch, where 
he will direct operations of the company’s 
14 super markets in that area. Food 
Fair’s current expansion program pro- 
vides for three additional supers in the 
Baltimore territory. 


WOMACK JOINS 
GLASER, CRANDELL 


J.S. Womack, formerly Sales Manager 
for Hunt Foods, Inc. in the home terri- 
tory of Northern California, has been 
appointed Western Divisional Sales Man- 
ager for Glaser, Crandell Company, Chic- 
ago manufacturers of nationally adver- 
tised “Everbest” and “Derby” pickles, 
preserves, sausage, Chinese food and 
mustard, and will have charge of all of 
the company’s salesmen and brokers in 
the eleven Pacific Coast and Rocky Moun- 
tain States. He will have headquarters at 
San Francisco. For 12 years Mr. Womack 
was with the California Conserving Com- 
pany, where he started as a retail sales- 
man in Texas and was promoted to the 
position of Sales Manager in Arizona, 
New Mexico and Colorado. He was then 
transferred to Washington, Oregon and 
Idaho as Sales Manager and later to San 
Francisco as District Manager. 
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STA-GREEN PROCESS SHOWN AT 
WISCONSIN MEET 


The Product Advancement Corpcra- 
tion, Benton Harbor, Michigan, licensors 
of the Sta-Green process for natural 
color retention, presented pertinent in- 
formation relative to their process to 
interested canners attending the Wiscon- 
sin Canners Convention at Milwaukee on 
Nov. 10th and 11th. 

Peas commercially canned under Sta- 
Green process this past season were dis- 
played and many samples cut. A color 
movie entitled “The Story of Sta-Green 
Process” was also shown. This film, in 
full Kodachrome color, was taken at Wis- 
consin canneries this past summer and 
depicts the transition of the raw peas 
from the field through the Sta-Green 
process to their ultimate table use in the 
hands of the consumer. Color film was 
especially adapted to this movie as it 
records accurately the great contrast in 
color between Sta-Green peas and those 
canned under conventional methods. The 
film also showed the equipment as used 
by the canners this summer in actual 
operation. 

Some of the outstanding merits of the 
process, as shown by the movie, was the 
minimum of new equipment required, and 
the fact that such processed peas main- 
tain their color over long periods. Actual 
samples of Sta-Green peas opened at the 
convention also verified the fact that the 
flavor is not impaired, but remains na- 
tural. 

Sta-Green process, as applied to can- 
ned peas, was developed in Wisconsin 
and entailed many years of experimenta- 
tion and research. Dr. Thomas A. Rogers, 
deceased, late of Stevens Point, Wiscon- 
sin, carried on experiments from 1934 
until his death in 1943. This work formed 
the basis of several patents, the latest of 
which was granted in 1945. However, 
due to war conditions, actual commercial 
production was not attempted until this 
past canning season. 

Recently conducted experimenta! work 
has shown that Sta-Green process is 
adaptable to other green vegetables with 
high chlorophyll content, including lima 
beens. 


USDA WANTS MORE PRUNES 


The Department of Agricult'e an- 
nounced that processors and pac ers of 
prunes were invited to submit « ‘ers to 
sell to CCC up to 8,649 tons dried 
prunes. This quantity is in ad: ‘ion to 
the 57,351 tons the CCC has pure’ ased to 
date and will complete the 66,000 © on pur- 
chase program announced on ~ ept. 5, 
1947. 


CCC BEAN PURCHAS! 

The Department of Agricu! re an- 
nounced that the CCC bought ~ 120,000 
lbs. of dry edible Great Northe « beans 
and 400,000 Ibs, of dry edible }. »y lima 
beans during the week ended ‘I ursday, 
noon, Nov. 13, 1947. No peas were bought 
this week. 
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ILLINOIS PROGRAM 


T). Fall Meeting of the Illionis Can- 
ners \ssociation to be held at the Bis- 
marc: Hotel, Chicago, November 24 and 
25, v ll open with a special meeting for 
aspa: igus canners with Louis Ratzes- 
berge: presiding at 10:00 a.m. At 11:00 
am., President Jordon Truitt will pre- 
side at the annual Business Meeting for 
members only. 

The Opening Session will immediately 
follow the 12:30 luncheon with President 
Jordan Truitt; Major Hamilton Long, a 
member of the New York Bar; and 
Carlos Campbell, Secretary of the Na- 
tional Canners Association, scheduled to 
speak. At this time Robert Kramer of 
the Employers Mutual Liability Insur- 
ance Company will make a presentation 
of the safety award to Illinois canners. 

The General Session will begin at 2:45 
p.m., where labor will be the principal 
subject for discussion, and Nathan W. 
Shefferman of the Labor Relations As- 
sociates of Chicago will speak on “em- 
ployer-employee relations.” 

John F. McGovern, Chairman of NCA 
Legislative Committee, will discuss the 
farm labor situation for 1948. 

The Dinner-Dance will take place at 
7:30 that evening, which will be preceded 
by a half hour of cocktails. 

A Corn Canners Meeting will consti- 
tute the general session at 10:30 a.m. on 
Tuesday, when corn borer control re- 
search in 1947 will be described by Dr. 
George ©. Decker and J. W. Apple, 
entomologists from the Illinois Agricul- 
tural Experiment Station. A discussion 
on corn standards will follow with L. S. 
Argall presiding, 

The Board of Directors will meet at a 
luncheon at 12:15 p.m. 


WEED CONTROL CONFERENCE 


Latest information on both materials 
and metiiods of controlling weeds in the 
Northeas! will be presented at a meeting 
of the Northeastern States Weed Control 
Conferenve at Hotel Commodore, New 
York Ci: , Feb. 12 and 13. 

The « vanization was formed last 


Februai it a Cornell University meet- 
Ings Mo than 80 scientists attended 
from a ultural experiment stations, 
industr: nd health departments in a 
dozen & es to plan the fight against 
Weeds vegetable gardens, pastures, 
turf, fr crops, ornamental plantings 
and fiel 

Prese' officials include Dr. G. H. 
Alghre chairman of the execu- 
tive con tee; Dr. B. H. Grigsby of 
Michig: tate College, vice-chairman; 
and Dr, D. Sweet, Cornell, secretary- 
treasure 

All pe is interested in weed control 
are invj to the New York meeting. 
Those iing to attend should notify 
Dr. Ben, in Wolf, chairman program 
committe Northeastern States Weed 
Control 


nference, 


Seabrook Farms, 
Bridgetor. J 
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Completely Sanitary 


All parts of Indiana Finishers quickly 
exposed for thorough cleaning. 
Screen frames open like a clam-shell 
by unclamping adjustable locks. 
Screens lift out of frames. No 
crevices to accumulate bacteria. All 
corners rounded. Underpan equip- 


with washout connection. 


Standard model Indiana Paddle Finisher hav- 
ing a capacity of 30 to 40 gallons a minute. 
When desired, automatic control of product 
fed to finisher by gravity. is available. 


THE COMPLETE LINE 


Refer to Langsenkamp Catalog No. 46 for 
information and data on the complete line 
of equipment for packers of tomato, pump- 
kin, and other fruit and vegetable products. 


INDIANA FINISHERS 


Give Products Final Perfection 
Actual Goodness and 


a 
in 
Appearance 


Colossal Indiana Paddle Finisher 
chosen by packers desiring 

finishers with capacities of 50 
to 75 gallons a minute. 


® Indiana Finishers give products the correct 
texture and smoothness for palatability and pro- 
per appearance. They permit an exact 
straining and finishing operation through inter- 
changeability of screens and adjustability of 
paddies. Tomato puree, catsup, apple butter, 
pumpkin, soups and sauces and other products 
are given a final refinement that is the mark of 
truly fine foods. Like other Langsenkamp 
Equipment, Indiana Finishers are volume pro- 
duction machines and achieve finer quality at 
lower cost. 


Indiana SANITARY 
Brush Finisher 


The modern, sanitary model 
of the famous Kern Light- 
ning Finisher, redesigned 
and built by Langsenkamp 
for finishing soups and spic- 
Brushes adjustable to require- 


ed products. 
ments of products. Capacity, 20 to 30 gallons 
a minute. 


LANGSENKAMP COMPANY 


227-235 East South Street, INDIANAPOLIS 4, INDIANA 


REPRESENTATIVES 


West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
* Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th 
Ave., Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, 
BOUTELL MANUFACTURING CO., Rochester, N. Y. * 
Tri-States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: PAPER PRODUCTS 
CO., Harlingen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada. 


Utah * Northeastern States: 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Routine Buying—No Effort To Stock Sup- 
plies—But little Housewives Have Not Let 
Down In Their Buying—Heaviest Consum- 
ing Months Ahead Of Us—Every Can Will 
Be Needed—Demand Shows No Let-up— 
The Need Of Protection In Our Fisheries. 


ROUTINE—The canned foods market 
this week is described by those who ought 
to know, the operators in the market, 
as quiet, with only routine buying. There 
is evidently no inclination to purchase 
and put away stocks before the end of 
the year, but at the same time there is 
no let up in the steady buying by retail- 
ers who continue to find it difficult to 
keep shelf-stocks in order, which is but 
another way of saying that the little 
housewife continues to be a daily buyer 
of canned foods as she needs them. And 
that is a good substantial market, with- 
out any attempts to ‘corner’ supplies. 
With the real, natural canned foods buy- 
ing season just starting—the winter days 
of need—and known stocks of canned 
foods of all kinds in relatively short sup- 
ply it portends a good stable market 
for some months to come. Of course there 
are those who invariably see the sudden 
resumption of buying ‘after the turn of 
the year’, and undoubtedly there will be 
a degree of this, especially if the idea 
gets abroad that supplies are not over- 
abundant, and the realization comes home 
to the traders that the months yet to be 
supplied are not less than a normal half 
year. i.e., before new packs can possibly 
come upon the market even from the 
most southerly regions. As we have be- 
fore said ‘it takes a heap of canned foods 
to supply just a normal market’ and the 
heaviest canned foods consuming months 
lie ahead of us, not behind us. And what 
is equally important, if not more so, the 
consuming public have the money to buy 
what they want, and they will buy and 
canned foods will be well represented in 
such buying. The market outlook is at 
least very sound for what remains of the 
1947 and previous years packs. 


Real winter weather is setting in to 
whet the appetites and thus aid in the 
disposal of canned foods stocks, and the 
almost universal acceptance of this form 
of food—what might well be called a new 
day in canned foods consumption or ac- 
ceptance by the public,—removes any 
danger that heavy carry-overs are at all 
possible. Never before was that state- 
ment that “the world could not live with- 
out canned foods”, so true or so generally 
realized. Canned foods have always been 
staples but there used to be a lot of peo- 
ple who were not wholly sold-on them. 
These same people used to daily consume 
a good portion of the packs at restaur- 
ants and hotel tables, and enjoyed them, 
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and now they know. We once told a 
doubter about canned foods that if they 
were removed from our menus he would 
have to pay as much as 10¢ for a small 
potato, and be lucky if he could get them 
then. It made an impression. But today 
the man or family that “never uses 
canned foods,” is a rara avis. 

We warned the canners generally at 
the beginning of this season that every 
can they could possibly produce would be 
needed, and be taken at a profit to the 
canner, provided of course that they were 
of acceptable quality; in other words that 
there was no room for trashy canned 
foods, and since the canners have care- 
fully avoided such they are getting the 
eall. 


THE MARKET—“The frost is on the 
pumpkin” and the canners of that prod- 
uct have been fairly busy. We have heard 
prices of 85¢ for 244’s, but the demand is 
light at any price. There is fair demand 
for canned apple sauce but not up to the 
usual. A New York State apple packer 
quotes No. 2 sliced apple at $1.75 with 
3’s at $2.10. Apple sauce is quoted at 
Western New York points at about $1.50 
with 10’s at $6.90 but it is not getting the 
attention it would like. A peculiarity of 
the season seems to be that though the 
holiday season is just in the offing no 
one seems to be buying to cover it. At 
least the buying seems unusually quiet. 

Citrus juices are drawing some atten- 
tion but the reported carry over of these 
juices is causing hesitaton on the part of 
buyers. Grapefruit juice 2’s are quoted 
at 6744¢ with 46 oz., at $1.55 for sweet- 
ened, and blended held at 80¢ for the 2’s, 
and at $1.90 for the 46 oz. Orange juice 
is quoted at 95¢ for 2’s and at $2.25 for 
sweetened, 46 oz. 


Canned fruits generally are in fair 
demand with the market reported quiet. 
This might be expected to pick up as we 
draw nearer to the holidays, and it prob- 
ably will. 


SEAFOoDS — The fish packs continue 
strong in price, with reports coming from 
the Los Angeles region that some there 
seem to fear that the sardines have been 
fished-out and will decline. That is a 
long-time and dangerous preduction be- 
cause the Pacific ocean is large and they 
have not yet found the breeding places of 
sardines and other fish wanted. It gives 
them something to talk about and the fish 
will probably fool them as they usually 
do. There have often been reports that 
the sardine hordes on the Maine coast 
and north are playing out, but history 
does not show this. They will be a long 
time fishing the oceans dry. Oysters and 
and other marine products in the inland 
waters are not so fortunate and are suf- 
fering from over-fishing. Some day the 
eastern managers of these rich waters 
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may adopt the Pacific coast wisdom and 
take care of these products, giving them 
the protection they deserve. We could 
cite the Chesapeake Bay oyster business 
about which we hear a lot of talk but see 
little done. There is some talk now of 
equipping the planes with bombs to drop 
upon poachers and other fishermen in 
forbidden waters, but you know what 
happened to the great Chesapeake Bay 
oyster business, and if they could not 
protect that, with sane appeals to the 
oystermen, as they have never been able 
to do, the outlook must remain gloomy, 
It has often been said that with proper 
protection and handling the Chesapeake 
Bay’s production of oysters and other fish 
would pay the entire costs of the State 
of Maryland. But these tide-water men 
consider that theirs is “a God-given right”, 
but it might better be termed “a dog-in- 
the-manger right” since they will do 
nothing themselves and will allow no one 
else to do anything. This question is as 
old as the canning industry, as you 
should know that canning began with the 
canning of oysters here in Baltimore, we 
mean of course on a commercial scale. 
“Man’s inhumanity to man makes count- 
less thousands mourn” but man’s failure 
to take care of the things upon which his 
life depends—foods—would seem to be 
even worse. 


NEW YORK MARKET 


The Threat Of Rationing—Canned Foods Not 
Likely To Be Included—Europe Reduces 
Tariff On Some Canned Foods—Forcing 
Shipments At This Time Not Advised— 
Tomato Market Remains Tight—Some Pre- 
vailing Prices—Canned Peas Negliected— 
Corn Wanted—Only Small Offerings of Sal- 
mon — Sardines Very Firm — Citrus Juice 
Market Softer—Among Coast Fruiis Fruit 
Cocktail And Peaches Continue Their Lead 
—Market Notes. 


By “New York Stater” 
New York, November 2!, 1947 


THE SITUATION—The Preside: t’s call 
this week for Congressional action to per- 
mit selective price control and ration:ng 
in foods has aroused broad interest I 
food circles. While it is generally e 
pected that only such critical oods 4 
grains and meats would require applica 
tion of controls, the trade is nev: rtheless 
disturbed over the broad powc's asked 
by the President. While little )licized, 
it is expected that one reaction \ ‘ll be a” 
upward scaling of prices on see foods 
as processors and distributors move t0 
place themselves in a more avorable 
“base period price” basis if over-all ceil- 
ings and rationing should retur:. 
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During the past few years, conditions beyond 
our control, have made it impossible to 
furnish Hamachek Viners to all who wanted 
them, although our production has been 
above normal. 
‘ve are going ahead building more equip- 
‘ent for the threshing of green peas and 
‘\ma beans, which is the best indication that 
-e will continue to work with Canners and 
reezers for better quality and production, 
| the lowest possible cost. 


AMACHE 


Green Pea Hulling Specialists 
Ss ablished 1880 
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THERE’S ALWAYS A MARKET 
A QUALITY: PACK... 


Compact Stainless 
Steel Unit. 


Eliminate troublesome 
bucket elevators 
and belt conveyors. 


Variable drive for 
obtaining different 
vertical lifts. 


Water usable over 
and over. 


For Peas, Beans, 
Beets. Diced Vegetables, 


Pickles, Cherries, etc. 


FOR A QUALITY PACK The Sinclair-Scott 
HYDRO CONVEYOR 


A sanitary, space saving unit especially designed for the canner. A fast, 
clean, undamaging stream of water delivers products to any part of your 
plant. Increased production. Dependable service. Work will flow along 
in a time saving stream of water with the SInclair-Scott Hydro Conveyor. 


Learn more about 
Sinclair-Scott quality 


Write for our new 
informative catalogue 


CO today 
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Of secondary interest during the week 
was the announcement of terms of re- 
ciprocal tariff agreements under the 
Geneva pact. In canned fruits, England 
reduces duties on apricots, peaches, and 
pears by some 20 percent; France cuts 
pineapple duty by two-thirds, other Can- 
ned fruits almost in half and juice tariffs 
about two-thirds; India lowers tariffs 
moderately on most canned fruits; 
Czechoslovakia and Norway cut  sub- 
stantially on fruits and juices; Brazil 
and South Africa reduce tariffs on most 
canned fruits; and New Zealand cuts 
duties on canned prunes and some juices. 
In addition, Canada lowers its tariffs on 
most canned fruits and orange juice. In 
view of the shortage of dollars abroad, it 
is not expected that the cut in import 
duties will mean much in the way of an 
immediate pick-up in the export demand 
for U. S. canned fruits:—however, the 
long-term implications are interesting. 


THE OUTLOOK—Many distributors are 
reported somewhat concerned over the 
rate at which processors of some foods 
have been forcing shipments, tieing up 
both warehouse space and capital. This 
condition, of course, affects canned foods 
purchasing, and current prospects are for 
relatively little buying interest, except on 
items in extremely short supply, before 
the turn of the year. 


TOMATOES—No change was reported in 
the situation on southern packs during 
the week, and canners generally were not 
offering for prompt shipment in any vol- 
ume. The market in the midwest is like- 
wise in tight position. Coast reports list 
the market on 2%’s at $2.50 for fancy 
solid pack, with extra standards at $2.15 
to $2.25 and standards at $1.85 to $1.90, 
f.o.b. On No. 1 talls, fancy holds at 
$1.75, with standards around $1.40, while 
10’s are held at $8.50 to $8.75 on fancy 
solid pack, $7.25 to $7.50 for extra stan- 
dards, and $6.50 for standards, all f.o.b. 
canneries. 


PEAS—Little interest is shown in pea 
offerings at the moment, and the trade is 
apparently content to coast along on 
present holdings until after the turn of 
the year. Canners are not forcing offer- 
ings, and some of the larger packers, with 
established brands, are pretty well 
cleaned up on all grades. 


CORN—In the absence of offerings of 
fancy corn, for which the call has been 
keenest, the week’s market was an un- 
eventful one. Moderate inquiry for stan- 
dards and extra standards, mostly from 
chain and super-market outlets, is re- 
ported. 


SALMON—Only limited offerings of sal- 
mon are reported out of the Northwest, 
and distributors are hopeful that some 
supplemental supplies will make their ap- 
pearance early in 1948. Prices are on a 
firm basis. 


SARDINES—Main sardines are firmly 
held, under light inquiry. Coast reports 
indicate that many bookings on No. 1 
tall sardines will go unfilled, due to dis- 
appointing late-season returns. 
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TUNA—Coast sellers in some cases are 
booking fancy solid pack light meat only 
in combination with grated. Halves light- 
meat are quoted at $15.25, while grated 
lists at $13.75 to $14.00 on lightmeat, 
with yellowtail at $11.00 to $11.50. 


cITRUS—The market for Florida juices 
has turned somewhat softer, due to re- 
ported selling competition by canners, 
with orange juice currently listed at a 
minimum of 80 cents for unsweetened, 
against 95 cents at the beginning of the 
season. Unsweetened grapefruit juice is 
listed at 65 cents, about in line with 
earlier quotations, while blended, at 77% 
cents, is somewhat under earlier asking 
prices. Buyers are standing on the side- 
lines pending some settlement of the price 
basis at packing points. 


WEST COAST FRUITS—Aside from con- 
tinued interest in fruit cocktail and 
peaches, the canned fruit market has 
been rather quiet throughout the week. 
Coast sellers generally have marked up 
peaches to $2.65 for choice 2’s, with 1’s 
tall choice at $1.70. On cocktail, the 
market is strong at around $3.90 for 
choice 2’s with offerings coming only at 
resale. Apricots are still available in fair 
assortment from first hands, but there is 
not much interest being shown. No. 1 
tall fruits in all categories are reported 
virtually cleared from first hands... In 
the Northwest, fancy 2%’s Bartlett 
pears, in heavy syrup, have worked up to 
$4.00, where supplies are available, with 
fancy prune plums in extra heavy syrup, 
2%’s, holding at $2.00 and choice free- 
stone peach halves, in heavy syrup, rang- 
ing $3.15 to $3.25 where any supplies 
are to be had. West Coast fruit opera- 
tors are closely studying the tariff con- 
cessions on canned fruit granted by many 
countries as part of the Geneva recipro- 
cal trade pact, and expect that when 
things get back more nearly to normal 
that canned fruit exports will constitute 
a more important factor in the marketing 
of seasonal packs. 


CHICAGO MARKET 


Holiday Items Get The Call—Citrus Un- 

settled, Buyers Awaiting Stabilization— 

California Fruit Offerings Light—-Fancy Corn 

In Demand—Tomatoes Firm—Some Interest 
in Texas Beans—The Seafood Situation. 


By “Midwest” 


Chicago, November 21, 1947 


THE MARKET—The trading tempo is 
down again this week and business activi- 
ty seems confined primarily to holiday 
items as jobbers endeavor to hold down 
warehouse stocks in anticipation of year 
end inventories. However, no one seems 
unduiy concerned, as consumer buying, 
while somewhat more spotty than pre- 
viously, remains heavy and retail stocks 
are moving well. Furthermore, retail 
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business may get another shot in the «rm 
due to efforts in Washington to reins‘ ate 
consumer rationing of scarce items even 
though such a possibility is hardly p)ob- 
able. Nevertheless, the housewife is 
quick to respond to even rumors of this 
type and a situation of this kind could 
develop a tendency to hoard as it has in 
the past. 

Canned foods of all kind have taken 
the back seat this week in preference to 
holiday items and even citrus, which 
was expected to create considerable huy- 
ing activity by this time, has not created 
much excitement. Canned fish remains 
high priced and scarce, with buyers show- 
ing little interest in fruits and vegetables 
except sizes and grades which are un- 
obtainable. Canners so far, have been 
content to remain on the sidelines and 
wait for future developments. The aver- 
age buyer has a sneaking suspicion that 
some merchandise has been held back for 
tax purposes and will be made available 
to them shortly after the turn of the 
year. Under such conditions, it seems 
obvious routine business is all that can be 
expected until the new year. 


cITRUS—There is so much uncertainty 
connected with the pack in Florida that 
anticipated buying has not developed, 
with buyers on the sidelines waiting for 
the market to stabilize itself. One of the 
largest factors in the business dropped 
prices on orange juice to 82'%¢ for fancy 
sweetened and $1.90 for 46 oz., which was 
later met by a few other canners and 
even shaded in one instance. Blended 
juice is down to a low of 80¢ for 2’s 
sweetened and $1.82% for 46 oz. As 
usual with a condition of this kind pre- 
vailing, the trade has become very cau- 
tious, and aside from the fact that they 
would prefer later juice, the downward 
slide of the market has convinced them 
they had better adopt a “wait-and-see” 
policy. Although little California orange 
juice is being offered, buying has stopped 
completely in view of lower Florida 
quotations. The last prices received here 
from California were on the basis of 
$1.10 for fancy unsweetened valencia 
juice and $2.60 for 46 oz. Grapfruit juice 
is also being kicked around with new pack 
being offered at 62%2¢ to $1.45 for jancy 
sweetened, but with little or no ying 
being done. Carryover of old pz: k is 
still available at 60¢ and $1.40. 


CALIFORNIA FRUITS—With the exc: »tion 
of fill-ins, there is little buying to 1 ort. 
A few lots of fancy California F' erta 
peaches were sold here recently «the 
basis of $3.00 for 2%’s in extra  vavy 
syrup and $1.95 to $2.00 for 1’s. few 
sales are also reported on kadot: figs, 
which at the present time are bei: < of- 
fered at $3.10 for fancy 214’s wii: 10’s 
at $10.00 to $10.70, depending upon unt. 
Choice are available at $2.85 and 9.60. 
Recent reports indicate the cling each 
pack was off almost two million  ases 
from the heavy pack of last ye: and 
based on the heavy buying done e: ‘y 1M 
the season, it would appear little rains 
unsold, although many buyers ant pate 
additional offerings after the turn «! the 
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Replace 3 hand packers with 
a BURT Case Packer operated 
by one employee. 


Speed up production while 
saving on manpower. Operate at 
low cost. 


Send for Write for 
Case Packer labeler 
circular folder 


BURT MACHINE COMPANY, 


for Modern Ideas in Corrosion- 
CANNING Resistant Processing Equipment 
WORLD/ 


[ URA: FILLER 


a engineering skill is written into this sturdily- 
built...stainless-steel...20 station liquid filler. With precision 
accuracy it is capable of filling from 275 to 350 cans a 


~> / 
=” minute. Insuring ease of operation and unerring perform- 
‘ ance, DURA-MIL is constructed to satisfy—at low cost 
é J —the highest quality requirements of the canning industry. 


LEE Metal Products Co., Inc. 


419 PINE STREET - PHILIPSBURG, PENNA. 


WORKS. INC. 


“signers and Manufacturers of Special Canning Equipment 
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year. Fruit cocktail, fruit salad, and 
better grades of apricots could probably 
be sold, but nothing is being offered in 
the sizes and grades for which buyers 
are looking. Pineapple, of course, can be 
sold at any time and continues on the 
allocation list, with buyers ready and 
eager to buy anything that is offered. 


cCORN—While canned vegetables are on 
the sidelines for the present fancy corn 
is one item which the average buyer 
would be willing to purchase if it were 
offered to him. Demand has been heavy 
ever since the pack started and it became 
obvious shortages would prevail, especial- 
ly on better grades. However, little or 
nothing is being offered in this market. 


TOMATOES—The market remains firm 
with government buying expected to push 
prices even higher than present levels. 
Chicago buyers have covered to a limited 
extent and are inclined to resist higher 
prices being asked by canners at present 
until they are forced to come into the 
market. Midwestern sources with toma- 
toes still unsold are holding firm at $1.75 
for 2’s extra standard and 10’s at $9.00. 
Prices from eastern sources remain un- 
changed from last week. 


The movement on tomato juice has 
been fairly good and the market remains 
on the firm side. Indiana and Ohio can- 
ners are quoting $1.10 for fancy 2’s and 
$2.15 for 46 oz. Tomato puree is avail- 
able to the trade at 75¢ for 1’s and $6.25 
to $7.00 for 10’s. 


OTHER VEGETABLES—Only scattered lots 
of quality beans are left in Wisconsin 
and New York, and buyers’ attention has 
been diverted to the Texas pack, which is 
just underway. However, conditions there 
are spotty, with some sections falling 
down badly, while others seem to be get- 
ting along in good shape. Extra stan- 
dard cuts from this section of the coun- 
try are offered at $1.25 for 2’s and $5.50 
for 10’s. A few whole beans were also 
offered with 3 sieve held at $1.85 and 4’s 
at $1.70. The fall pack of spinach from 
the Ozarks is quoted here on the basis of 
$1.10 for 2’s, $1.45 for 21%4’s and $5.00 
fer 10’s, but little interest is shown at the 
moment. Activity on kraut, carrots and 
beets has simmered down considerably 
now that prices have advanced substan- 
tially over previous lows at which buyers 
covered as far as they could. 


CANNED SEAFOODS—Few shipments of 
California tuna have arrived in this mar- 
ket and interest does not appear as eager 
as before, although available supplies are 
being sold readily. At present, fancy 
yellowfin is quoted at $16.25, standard at 
$15.50 and flakes at $14.75, all f. o. b. 
cannery. Albacore halves are available 
in limited quantities at $22.00 to $23.00 
per case. Heavy buying of salmon early 
in the season has dropped to practically 
nil, due to a combination of prices which 
the trade feel are entirely too high and 
very limited offerings being made at 
present. Reports emanating from Cali- 
fornia indicate the sardine pack is still 
in bad shap and nothing is being offered 


here at the present time. The price on 
raw shrimp has slipped considerably, but 
so far, it has not carried through to the 
price on the canned product where quota- 
tions remained unchanged from last 
week. Nothing encouraging from Nor- 
way as yet on imported sardines and the 
trade are anxiously awaiting offerings on 
new pack sild which should be forthcom- 
ing shortly. 


CALIFORNIA MARKET 


The Friendship Train Gaining Impetus— 
Frost Ends The Tomato Season—Fruits Quiet, 
Canners Avoiding Speculators—Citrus Juice 
Demand Slackens—But Little Hope For Sar- 
dine Pack— B. C. Salmon Pack Heartening. 


By “Berkeley” 


San Francisco, November 21, 1947 


THE FRIENDSHIP TRAIN,—conceived in 
the mind of columnist Drew Pearson, and 
which began rolling eastward from Cai- 
fornia less than two weeks ago, seems to 
have struck a responsive chord from the 
very heart of America. It is quite na- 
tural that canned foods should form an 
important part of its precious cargo, 
and that California should loom high in 
the list of States rolling up a heavy 
tonnage since it is such a heavy producer. 
It was a sizeable train before it reached 
the Greater San Francisco area, with a 
earload of dried fruit added at Fresno 


and a full car of canned milk from ~ 


Merced and Stanislaus counties. Berkeley 
had a car of evaporated milk ready and 
before the train left funds had been col- 
lected for a second car to be added later. 
Seven cars were added at San Francisco 
Bay, including two of sugar from Hawaii 
and one of canned baby food donated by 
the Gerber Products Company. As the 
train rolled eastward all reports indicate 


that the idea steadily gained impetus and, 
that it will be a heart-thumping success. *. 


FROST—Killing frosts have occurred 
throughout much of the tomato produc- 
ing area of the State and canning opera- 
tions have not only been brought to an end, 
but supplies for the fresh market have 
been largely cut off. No formal report 
of the tonnage harvested for processing 
has been made as yet, but it is believed 
that last year’s showing will be sur- 
passed, despite the early ending of the 
season. In recent weeks there has been 
a firming of the market, especially on 
solid pack, and the new quotations are 
being well maintained. The weakest spots 
are in tomato products, with emphasis 
on paste. There are holdings of tomato 
paste bought last year at double prevail- 
ing prices and every once in a while a 
lot is dumped for whatever it will bring, 
which interferes with the orderly move- 
ment of the new pack. Prices on juice 
are fairly well maintained, but not much 
business is being done. 


FRUITS—The California canned fruit 
market is admittedly rather quiet and no 
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marked activity is expected before the 
end of the year. There are some itenis in 
the list that would be snapped if offerings 
were to be made, but canners are now 
more intent on making shipments against 
business already booked, than in taking 
on new business. Some canners sense 
the fact that speculators would like to 
get their hands on additional stocks for 
the purpose of making profits out of the 
regular range and plan to feed unsold 
stocks out with more than ordinary care, 
As one canner puts it: “The public is 
learning that many canned foods are sell- 
ing for less than a year ago, and that 
very few are higher in price. We want 
consumers to keep their present high 
regard of the industry.” 


OLIVES—The latest report on the Cali- 
fornia olive crop placed the condition of 
the current crop at 46 per cent of a full 
crop, which is two points lower than 
earlier reports indicated. Harvesting for 
canning got under way earlier than usual 
and the tonnage desired was harvested 
before frost. The picking of fruit for 
the making of oil is not yet under way 
in force. One advantage of olives is that 
the fruit may be used for canning or for 
oil and that the harvesting period can be 
extended over a period of several months. 
Prices on some items in canned ripe 
olives are lower than last year, with in- 
dividual canners launching rather ex- 
tensive advertising campaigns. 


cITRUS—Citrus juices seem to be off in 
both price and demand in this market, 
with buyers reporting offerings of old 
pack Florida grape fruit juice back on 
the basis of 60 cents for No. 2 unsweet- 
ened and $1.50 for 46 oz. A little Cali- 
fornia orange juice is moving at $1.10 
for No. 2 and $2.60 for 46 oz. California 
packers are much interested in the an- 
nouncement that a new citrus fruit lab- 
oratory is to be set up at Pasadena by 
the United States Department of Agri- 
culture to make studies looking to im- 
provements in the processes of canning 
citrus juices. 


SARDINES—Hopes for a large pack of 
sardines seem to be gradually fading as 
the season progresses. The catch for the 
season to date at San Francisco had 
amounted to 135 tons on November 14, 
against 503 tons a year earlier; t' at at 
Monterey, including fish trucked in, 
11,408 tons, against 23,289, an’ San 
Pedro, 73,265 tons, against 96,944 ‘ons a 
year earlier. The distributing tr <e 1s 
anxious to place orders, but canners want 
the fish in cans before they sell move. 


SALMON—The canned salmon in 
British Columbia is about at an en and 
for the season to November 8 had reached 
the healthy total of 1,484,319 cases Sock- 
eyes accounted for 285,811 cases «° this, 
with the pack of pink amount ig to 
598,168 cases, chums 442,383 an coho 
140,312. Canners there maintain rather 
more of a price spread between the four 
varieties than do packers in Aiaskan 
waters. 
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CRAL MEAT — Canned crabmeat from 
Japan and Russia is commencing an ap- 
pearance in the San Francisco market. 
This i- being offered at $43.00 a case, but 
no saics have been reported. During a re- 
cent week, imports of this item amounted 
to about 20,000 pounds. This is much 
less than receipts of canned abalone from 
Mexico, which amounted to 196,100 
pounds. Both canned and dried abalone 
is highly prized by Chinese. 


PEACH PROMOTION—The Cling Peach 
Advisory Board, San Francisco, Calif., 
with four outstanding related-item pro- 
motional events to its credit during the 
past ten months, has announced plans for 
another to be launched early in the new 
year. So far this year the organized 
peach industry has worked with General 
Mills, Kraft Foods, Carnation Company 
and the National Biscuit Company, with 
highly satisfactory results to all con- 
cerned, including retail grocers. 

In January housewives will commence 
to serve Boston Peach Cream Dessert 
developed by Ann Pillsbury for the Cling 
Peach Advisory Board, Pillsbury Mills 
and the Can Manufacturers Institute, 
sponsors of the drive. The dessert will 
be featured in national newspaper and 
magazine advertising, with a further tie- 
up featuring corned beef hash as a main 
course and the new dessert as a “topper”. 

CAN OPENER—Ivan O. Roud, of the com- 
missary branch of the San Francisco 
Port of Embarkation, has been awarded 
acash prize for a safety device for open- 
ing canned foods. 


JURYMAN — Norman Sutcliffe, buyer 
for the Hawaiian Pineapple Company, 
215 Market St., San Francisco, Calif., 
has been appointed a member of the 
Federal Grand Jury. 


JOINS FLOTILL—J. E. Williams, who re- 
cently sold his interests in Penthouse 
Foods, Stockton, Calif., to Flotill Prod- 
ucts, Inc., of that city, has joined the 
latter organization as general salesman- 
ager for Penthouse products, largely 
specialties such as meat balls and spa- 
ghetti and mushroom gravies. 


SALES HEAD—W. D. McCormack has 
been made salesmanager of the Manteca 
Canning Co. and the Mor-Pak Preserving 
Corp., concerns with headquarters at San 
Francisco, Calif. 


GULF STATES MARKET 


Sea Food Canneries Against Wage-Hour Act 
—wWeather Responsible For Drop In Shrimp 
This Week—Few Canned Shrimp Prices. 


By “Bayou” 


Mobile, Ala., November 21, 1947 
“SEA FOOD CANNERIES HIT FEDERAL 
WAGE-HOUR RULES”’—“By Gordon Brown” 
An article with the above caption ap- 
peared in The Mobile Press of Novem- 
ber 12, 1947, and is quoted here below: 
“Washington — (AP) — Congress was 
told Wednesday that any attempt to 
place workers in sea food canneries under 


the Federal Wage-Hour Act would ‘dis- 
rupt the operations of the industry’.” 

“This view was outlined in a state- 
ment by the National Shrimp Canners 
Association, New Orleans, to the House 
sub-committee on education and labor, 
which is studying proposed changes in 
the wage-hour law.” 

“In the statement Leondra Deceurs, 
Association Secretary-Treasurer, urged 
that the ‘complete exemption for the sea 
food industry’ now provided in the law 
be maintained and that ‘if any action is 
taken in connection therewith it be to 
clarify the fact that this is definitely 
a complete exemption for all employes in 


the sea food industry’.” 


“The Association statement referred 
to a suggestion made to the committee 
by Seth Levine, research consultant for 
the CIO Maritime Committee. Levine 
urged an amendment to bring shoreside 
workers under the act.” 


“Most workers in the canneries of As- 
sociation members, Deceurs’ statement 
said, are piece workers and work at ir- 
regular hours not controlled by the em- 
ployer.” 


“MOST ARE WOMEN” 


“Most of these employes are female 
workers who have household duties and 
the fact that they can work for short 
periods or long periods of time, as they 
see fit is advantageous to them. Their 
status approaches very closely that of 
independent contractors, although they 
have been deemed to be employes.” 
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A complete, practical and up-to-date canners’ text- 
book, answering any questions that may arise relative 
‘nee to proper methods of canning. 
of processing vegetables, fruits, fish, meats, soups, 
preserves, jellies, sauces, etc. 
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“It is impossible to keep an accurate 
record of the time worked by these em- 
ployes.” 

“During NRA days, the Association 
said government investigators worked on 
the problem of obtaining records for 
such employes but ‘gave this up as an 
impossible task’.”. It added: 

“The nature of the work in this indus- 
try is such and the supply of raw mate- 
rial is so unpredictable and spasmodic 
that the present sea food exemption is 
essential to the sea food industry in this 
section of the country.” 

“Removal of the exemptions, Decuers 
said, ‘would cause a tremendous amount 
of confusion and disrupt the operations 
of the industry and retard production of 
important food products’.” 

“The Association, Decuers said, repre- 
sents approximately 80 to 90 per cent 
of all shrimp canners based on volume 
production. Some of the canners also 
pack oysters and crabmeat.” 


SHRIMP—There was a drop of nearly a 
third in the production of shrimp last 
week over the amount produced the pre- 
vious week and the weather is largely 
responsible for it, because it was raining 
and blowing a good part of the week, 
which interfered with the boats shrimp- 
ing. Last week 7,873 barrels of shrimp 
were produced and 10,769 barrels were 
produced the previous week or a differ- 
ence of 2,896 barrels. 

The landings of shrimp in this section 
last week were as follows: 

Louisiana 5,978 barrels, including 
3,365 barrels for canning. Biloxi, Miss. 
1,146 barrels, including 482 barrels for 
canning. Alabama 157 barrels, including 
52 barrels for canning. Apalachicola, 
Fla. 457 barrels. Texas 135 barrels. 

Notwithstanding that there were 2,896 
less barrels of shrimp produced last week 
than the previous week, yet the canneries 
only received 23 less barrels, which 
makes the shrimp pack for the two weeks 
about the same. 

It is doubtful if the meatless, poultry- 
less and eggless days have boosted the 
consumption of shrimp to any noticeable 
extent, because according to the report 
from the freezers, during the week total 
holdings of frozen shrimp for all areas 
reporting increased approximately 756,- 
360 pounds, and were 3,399,990 pounds 
more than four weeks ago. Total hold- 
ings were approximately 2,547,170 
pounds more than one year ago. 

The eleven plants in Louisiana, Missis- 
sippi and Alabama operating under the 
Seafood Inspection Service of the U. S. 
Food and Drug Administration reported 
that 6,057 standard cases of shrimp were 
canned during the week ending Novem- 
ber 8, 1947, which brought the pack for 
the season to 108,958 standard cases of 
shrimp as against 192,416 standard cases 
packed during the same period last sea- 
son and 90,156 standard cases the pre- 
vious season. 

The price of canned shrimp for a few 
that have been offered is $5.62 per dozen 
for jumbo; $5.15 for large and $4.75 for 
medium in 5 oz. tins, government in- 
spected, f.o.b. factory, 
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RE-DEFINED “AREA OF PRODUC- 
TION” STILL MISUNDERSTOOD 


Employers engaged in specific opera- 
tions related to the processing and hand- 
ling of agricultural products are still not 
too familiar with the new definition of the 
term “area of production” which became 
effective last March list, according to 
Regional Director Frank J. G. Dorsey of 
the Wage and Hour and Public Contracts 
Divisions at Philadelphia. He urged all 
establishments in affected areas to con- 
form immediately to the new definition 
which establishes tests for determining 
whether certain exemptions from the 
minimum wage or overtime provisions 
under the Federal Wage and Hour Law 
(Fair Labor Standards Act) apply with 
respect to their employees. 

The re-definition, expressed in terms of 
mileage and population only, was made 
necessary when the Supreme Court in the 
Holly Hill Fruit Products case invali- 
dated a former definition which included a 
test limiting to seven the number of em- 
ployees in an establishment which might 
qualify for the exemptions. 


THE EXEMPTIONS 


Two types of exemptions from the min- 
imum wage (40 cents an hour) and over- 
time pay provisions (time and one-half 
after 40 hours in one week) of the Act 
are dependent upon whether the opera- 
tions are performed within the “area of 
production.” They are: 


TYPE I—Complete exemption from 
both the minimum wage and overtime 
provisions (under Section 13(a) (10) of 
the Act) for employees engaged in hand- 
ling, packing, storing, ginning, compres- 
sing, pasteurizing, drying, preparing in 
their raw or natural state, or canning of 
agricultural or horticultural commodities 
for market, or in making of cheese or 
butter or other dairy products. 


TYPE II—Exemption, not to exceed 
14 weeks a year, during seasonal opera- 
tions from the overtime pay provision 
only (under Section 7(c) of the Act) 
with respect to employees of an employer 
engaged in the first processing of any 
agricultural or horticultural commodity. 


THE DEFINITION 


Under the new definition, exemptions 
may apply to workers employed in an 
establishment which (a) is located in the 
open country or in a rural community, 
and which (b) during the preceding cal- 
ender month received 95 percent of its 
commodities from normal rural sources 
of supply located not more than certain 
specified air line distances (differing ac- 
cording to products worked on) from the 
establishment. 


As used in the definition, the term 
“open country or rural community” does 
not include any city, town, or urban place 
of 2,500 or greater population, or any 
area within one mile of the limits of a 
city or town of 2,500 to 50,000 population, 
3 miles from a city of 50,000 to 500,000 


population, and 5 miles from citics of 
500,000 or more. 

Distances set up in the definition ac. 
cording to products and operations fol- 
low: 

Ginning of cotton—10 miles. 

Operations on fresh fruits and vege- 
tables—15 miles. 

Storing of cotton and any operations 
on commodities not otherwise speci- 
fied—20 miles. 

Compressing and compress-ware- 
housing of cotton, and operations on 
tobacco (other than Puerto Rican leaf 
tobacco), grain soybeans, poultry or 
eggs—50 miles. 


ClO ENDORSES ELIMINATION OF 
CANNER WAGE HOUR 
EXEMPTIONS 


Appearing before the House Labor 
Sub-Committee, which is studying the 
need for changes in the Fair Labor Stan- 
dards Act, November 11, representatives 
of CIO endorsed proposals of its affiliate 
unions for terminating wage and hour 
exemptions in the “area of production” 
and for workers employed in fish process- 
ing. Cited was the position of the Food, 
Tobacco and Agricultural Workers Union 
of America who advocate the elimination 
of Section 13 (a) (10) of the Act exemp- 
ting an estimted 300,000 agricultural 
workers. On November 13 the Interna- 
tional Longshoremens and Warehouse- 
men’s Union CIO, recommended that 
agricultural workers be brought “under 
the protection of the Act with respect to 
wages and hours”. In his statement to 
the Sub-committee, the Union spokesman 
specifically mentioned workers whom it 
represents employed in sugar processing 
and the pineapple industry in Hawaii. 

The National Consumers League on 
November 8 recommended that all exemp- 
tions be eliminated from the Wage and 
Hour Law. On the same date the Nation- 
al League of Wholesale Fresh Fruit and 
Vegetable Distributors asked for a re 
definition of “area of production” to 
mean any “farm, grove or orchard which 
supplies” a packing house. 


IN NEW QUARTERS 


The Timmons-Sheehan Compa y, St. 
Paul, Minnesota food brokers, mod into 
new offices at 1835 University Av: ‘ue on 
November 15. 


GET CITRUS ACCOUN 


Florida Citrus Exchange has a) ointed 
Ashenfelter & Morrow, New 
clusive sales representatives in th: netro- 
politan area for its line of canne citrus 
products. 


OZARK MEETING 


The Fortieth Annual Conve: on of 
the Ozark Canners Asociation _ ill be 
held at the Colonial Hotel, Spr: efield, 
Missovri, February 11, 12 and ! 
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CA! -NDAR OF EVENTS 


NO. EMBER 24-25, 1947—Fall Meet- 
ing, inois Canners Association, Bis- 
mare! Hotel, Chicago, Ill. 


DECEMBER 3-5, 1947—Fall Conven- 
tion, Tri-State Packers Association, 
Traymore Hotel, Atlantic City, N. J. 


DECEMBER 3-5, 1947—Annual Meet- 
ing, Georgia Canners Association, Sheri- 
dan Bon Air Hotel, Augusta, Ga. 

DECEMBER 4, 1947—National Kraut 
Packers Association, Hotel Racine, Ra- 
cine, Wis. 


DECEMBER 8-10, 1947—438rd Annual 
Meeting, American Society of Refriger- 
ating Engineers, Traymore Hotel, Atlan- 
tic City, N. J. 

DECEMBER 9, 1947—Annual Meet- 


ing, Maine Canners Association, Fla- 
mouth Hotel, Portland, Maine. 


DECEMBER 9-10, 1947—Annual Con- 
vention, Ohio Association, 
Deschler-Wallick Hotel, Columbus, Ohio. 


DECEMBER 11-12, 1947—62nd An- 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf- 
falo, N. Y. 


DECEMBER 17, 1947—Annual Con- 
vention, Minnesota Canners Association, 
St. Paul Hotel, St. Paul, Minn. 


JANUARY 7-9, 1948—Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 


JANUARY 8-9, 1948—Cannery Field 


Men’s Course, University of Illinois, 
Union Building, Urbana, I. 

JANUARY 11-13, 1948 — Annual 
meeting, National Preservers Associa- 


tion, Stevens Hotel, Chicago, Ill. 


JANUARY 13-17, 1948—Annual Meet- 
ing, National Food Brokers Association, 
Atlantic City, N. J. 


JANU \RY 16-17, 1947—Winter Meet- 


ing, Nat onal Pickle Packers Association, 

JAN! ‘RY 16-21, 1948—Annual Ex- 
hibit, _{ sning Machinery & Supplies 
Associa a, Convention Hall, Atlantic 
City, N. J. 

JANI RY 18-22, 1948—41st Annual 
Conven , National Canners Associa- 
tion, A tie City, N. J. 

_JAN' RY 19, 1948—Annual Meet- 
ing. Ca ng Machinery & Supplies As- 
Auditorium, Atlantic City, 

19, 1948—Annual Conven- 
tion, N: nal-American Wholesale Gro- 
cers ation, Atlantic City, N. J. 

FEB! ARY 9-11, 1948— Food Pro- 
cessors iference, University of Cali- 
fornia, | -keley, Calif. 

THE ING TRADE - 


FEBRUARY 11-13, 1948—40th An- 
nual Convention, Ozark Canners Associa- 
tion, Colonial Hotel, Springfield, Mo. 


FEBRUARY 12-13, 1948 — Annual 
Canners’ & Fieldmen’s Conference, Michi- 
gan State College, East Lansing, Mich. 


FEBRUARY 12-13, 1948—Northeastern 
States Wheat Control Conference, Hotel 
Commodore, New York, N. Y. 


FEBRUARY 26-27, 1948 — Annual 
Meeting, Canners League of California, 
Fairmont Hotel, San Francisco, Calif. 


MARCH 15-18, 1948—Annual Conven- 
tion, Association of Frozen Food Pack- 
ers, Chicago, III. 


HEADS H. BARON & COMPANY 
SALES 


Edwin R. Maize, Jr., formerly Vice- 
President of Beacon Products, has been 
named General Sales and Advertising 
Manager of H. Baron & Company, Inc., 
Linden, New Jersey, packers of pre- 
serves, jellies and soda fountain and ice 
cream flavor. Mr. Maize is well known 
in food circles, having been Sales Manager 
of Grocery Store Products for Inter- 
chemical Corporation, Trade Sales Divi- 
sion, and has had much experience in 
distribution and merchandising problems 
in the grocery and drug trades. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in | of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full information 


Our 
ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requiremnts for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


WHEN IN NEED of food processing machinery of any kind, 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


FOR SALE—1 Ayars Universal 7 pocket Cut Bean Filler, 
belt drive, for #2 cans; 1 Sprague-Duplex Double Corn Mixer 
complete. 2 #3 size Townsend belt drive Bean Cutters with 
knives for 1” cut; 1 #2 size Townsend belt drive Bean Cutter 
with knives for 1” cut; 8—60” x 60” Grader Drums for Colossus 
Pea Grader, Screens for grading out 1 sieve, 2 sieve, 3 sieve, 
4 sieve and 5 sieve; 1 Westinghouse Electric 125 volt D.C. 
Generator 1150 RPM; 1 General Electric D.C. Generator Class 
4-7-11%4—850 Form B-60 amps. 74% K.W. Empire State Canning 
Co., Rome, N. Y. 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus, used, rebuilt or NEW machinery and equinment such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps, 
etc. Listed below are a few representative offerings. We will be glad to place 
your name on our mailing list, upon request. 


~~ NEw, Ser. 2MC-1410, 300x407 can, no-can, no- 
bronze contact part 
6027 LABELER, Standard- adj., 


ETORT, 42x72, vert., 


2,400.00 


8 oz. to #3, with motor, glue 

650.00 

175.00 
2.20 


5861— Berlin-Chapman, 3 baskets... 
NEW, glassine, gusset type, per M. 
4755—BOTTLE WASHER, Elgin, rotary type, on station, sta 
handles up to pint size, with pump, motor, valv 
4693—CANS, NEW, #2%, sanitary style, 14H, HD 

tin with R enamel, per 


25.00 


BARLIANT AND COMPANY, Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, lil. - Sheldrake 3313 


SPECIALIST 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 


FOR SALE—1947 nine pocket Ayars Tomato Filler; No. 10 
Knapp Boxer; Steam Blancher; Wolfinger Beet Cutter; Juice 
& Liquid Fillers. When in need of machinery for handling or 
processing vegetables or fruits, write: W. T. Howeth, 1831 N. 
Cameron St., Harrisburg, Pa. 


FOR SALE—2 Food Machinery Corporation Model FMC-4 
Snap Bean Graders; 1 CRCO Bean Viner, new, never been as- 
sembled; 1 Robins Stringless Bean Slitter and motor, new; 2 
B9 “TUC” Huskers, BCR Serials 1101 and 1115; 1 CRCO Model 
F. Bean Snipper complete with picking table and standard 
motors; 1-4” Whiz-Packer and spout. All of the above in per- 
fect condition; if interested write to: Glenmar Farms, Chester- 
town, Md. 


FOR SALE—10,000 new Boxes, size to pack 48 No. 1’s 24 to 
layer; 1 Mod D Comminuting Machine (Fitzpatrick), used 2 
months, complete with screen from \%” to 1%”, complete with 
motor; 1 Berlin Chapman Rod Real Whole Grain Washer 10 
feet long, 3 feet diameter, complete with motor, used 2 months. 
Fred Mushroom Products Co., Phone 556, Lebanon, Ohio. 


FOR SALE—12 TUC Huskers; 9 TUC Cutters; 4 Ayars Pea 
Fillers; 1 Exhaust Box; 2 TUC Flotation Washers; 7 - 40 x 72” 
Retorts; 4 - 40 x 72” Open Retorts; 1 Robins Steam Hoist; 23 - 4- 
tier Slat type Retort Crates. D. E. Winebrenner Co., Hanover, 
Pa. 


FIRST CHECK WITH FIRST for good equipment. For im- 
mediate shipment. *Stainless Steel Kettles, Tanks and Vacuum 
Pans; *Fillers for every product; *Labelers for cans or bottles; 
*Packaging Equipment: Wrappers, Cartoners, Casers, Auto- 
matic Gluers-Sealers; *Washers, Rinsers, Cleaners; *Cutters, 
Slicers, Grinders. Send for the latest issue of “First Facts” 
just out, 1000 items listed for sale. First Machinery Corp., 
157 Hudson St., New York 13, N. Y. And nobody but nobody 
pays more for your surplus units. 


FOR SALE—1 CRCO Double Grader, 3, 4, 5 up, good cond.; 
1 CRCO Single Pre-Grader, drops 3sv. new cond.; 2 CRCO Mod. 
625 Pea Viners complete; 2 Huntley Viner Shed Pea Cleaners; 
1 Rapids-Standard 12 ft. Booster Elevator new cond.; 1 Za- 
strow Exhauster 2, 2%, good cond.; 1—20 HP Steam Engine; 
1 Boiler Feed Pre-heater; 1 Steam Tomato Scalder. Littlestown 
Canning Co., Littlestown, Pa. 


COOLERS FOR PRESERVES—A new development in Jelly 
and Preserves, etc., Coolers of the continuous type are now on 
the market whereby jars are steamed rinsed, gradually pre- 
cooled, cooled and dried in one operation. Manufacturer: Aetna 
Machine Works, Inc., 1706 Milwaukee Ave., Chicago 47, IIl. 
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WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Ste«!, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; I e- 
torts; Filter Presses; Labeling Machines, and Packaging Equi)- 
ment. Adv. 4799, The Canning Trade. 


WANTED—Ca:: Labellers, Burt, Knapp or Kyler. Adv. 471\ 0, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with ovr 
bureau and sell directly to the next user. 50,000 manufacturc's 
get our offerings regularly. They need such units as Labele's, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixe’s, 
or what have you to sell. For quicker action and better prive 
send full details and your price to: Equipment Finders Bure«u, 
6 Hubert St., New York 18, N. Y. 


WANTED—1 M & S Corn Filler for 300 x 407 Cans, with 
Cooker Tank Preheating attachment. Model City Canning ©»., 
Model City, N. Y. 
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HELP WANTED 


WANTED—Production Superintendent; capable full charge 
large fruit packing plant. Experience in freezing apples, 
veaches, berries, etc. desirable. Permanent position, excellent 
ilary opportunities, aggressive, experienced man. State in 
detail previous employers, experience, education and training, 
references, other qualifications. Adv. 47118, The Canning Trade. 


WANTED—Plant Superintendent, experienced in vegetable 
canning and dry pack, good mechanical ability and able supervise 
help. Must be willing to work himself. Good opportunity for 
proper person. Adv. 47136, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N. 


CANNING AND FROZEN FOODS INDUSTRY CONSUL- 
TANT and Consular: 37 years successful experience West Coast 
“Industrial Analysis.” Consultant in modern labor saving 
methods to obtain capacity, efficiency and quality. Operational 
surveys and recommendations for improvement. Advisory on 
new plant layouts and expansion programs. Recommendations 
in general departmental organization and systems installation. 
Know business field to sales. “I can increase your earnings.” 
Address: Canning Industry Consultant, P. O. Box 244, Win- 
chester, Va. 


7 Would like to pack fish in 48/15 ounce tall tins on contract. 
Experienced and reputable concern. Write to: Canned Food 
Products, P. O. Box 475, New Bedford, Mass. 


WANTED—Frozen Elderberries or Elderberry Juice, also 
Strawberries, whole or slices in large sized containers. Tenser 
& Phipps, 316 - 4th Ave., Pittsburgh, Pa. 


FOR SALE — FACTORIES 


FOR SALE—Complete jelly, jam, preserve plant, located in 
heart of fruit and berry district in East. Now in operation. 
Adv. 47135, The Canning Trade. 


OR SALE—Canning Plant, well equipped for cut and French 
style beans. Partially equipped for peaches. Main building has 
24,000 sq. ft. floor space, plenty room for expansion, excellent 
water supply, plenty of good labor, located in one of the be t 
avvicultural sections East of Mississippi River, with seven 
months harvest season, producing berries, spinach, asparagus, 
gicen, wax and lima beans, peaches, apples, corn, cabbage, pep- 
pervs, sweet potatoes and Irish potatoes. Adv. 47137, The Can- 
nig Trade. 


FOR SALE — SEED 


EEDS FOR SALE—550 bu. Asgrow Pride, Spergon treated, 
1: .¢ lb.; 100 bu. Asgrow W. R. Alaska, 7c lb.; 200 bu. Rogers 
C ve. WR Alaska, 7c lb.; fob Littlestown Canning Co., Littles- 
ton, Pa. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


TED COMPANY (Westminster, Mad. 


— CUTTERS—TRIMMERS —CLEARERS- 
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CLARLAP 


A LAP-END PASTE 
WHICH SECURELY SEALS LABELS 


STEKO 


CLARK STEK-O CORPORATION 
Stek-O Hill a] Rochester 13, N. Y. 


THERE IS A DISTRIBUTOR NEAR YOU—WRITE FOR HIS NAME 


MORRAL CORN 


Either Single or Double Cut 
MORRAL COMBINATION 
CORN CUTTER 
For Whole Grain or 
Cream Style 
MORRAL DOUBLE CORN 
HUSKER 
With Steel Husking Rolls 
The fastest and easiest adjusted 
machines manufactured 
Write for catalog and 
further particulars 


MORRAL BROTHERS, INC., Morral, Ohio 


REMOVE 


FOREIGN SUBSTANCES 


Grain 

CORN 

"Berlin Chapmon 
QUALITY 

SEPARATORS 


COMPLETE INFORMATION TODAY} 
Berlin Chapman Co., Berlin, Wis. 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


To assist you— 


Readers will find the Where to Buy 
Section helpful in locating firms to 
supply specific needs. 


Consult these advertisers. 
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HUSKERS 
SILKERS—WASHERS and GRINDERS 


HAYNIE HOT-WATER TOMATO SCALDER 


The Haynie Hot Water Tomato Scalder has been in successful oper- 
ation during the past three seasons and has proven its practicability, not 
only in the saving of stock, steam and water, but permits the scalding of 
ripened tomatoes ina minimum period of time, while the partly ripened 
tomatoes are permitted to remain in the scalder for alonger peri Hand- 
reds of satisfied users. 


Write for copy of No. 700 Catalog. 


A. K. ROBINS & COMPANY, INC., 


Manufacturers of Canning Equipment 


BALTIMORE 2, MARYLAND 


GO, 


BALTIMORE, 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


SLIGHT ERROR 


Reporter—‘Why all the gloom?” 

Editor—“I received a letter yesterday informing me that I 
was the beneficiary of a large bequest; and in the rush I re- 
plied, ‘Your contribution is returned with thanks.’ ” 

They claim they go to horror movies because they love each 
shudder. 


HOT STUFF 


A man went into a restaurant and had a “sizzling platter” 
of sole. On the way to the cashier’s desk he happened to notice 
how the item was entered on his check: “1 sizzling soul.” 


HEE-HAW 


It was once remarked to Lord Chesterfield that man is the 
only creature endowed with the power of laughter. “True,” said 
the peer, “and you may add, perhaps, that he is the only crea- 
ture that deserves to be laughed at.” 


“Oh,” said the city girl to the farmer, “what a funny looking 
cow. No horns.” 

There are several reasons why a cow does not have horns.” 
said the farmer. “Some are born without horns. Some do not 
grow horns until late in life. Others are dehorned while young. 
But the chief reason this cow diesn’t have any horns is that it 
isn’t a cow... it’s a horse.” 

Lady (at the almond counter): “Who attends to the nuts?” 

Wise Guy: “Be patient, I’ll wait on you in a minute.” 


TIME TO RETIRE 


The timid old lady was traveling through the Canadian wilder- 
ness when she met a grizzled old Indian guide. She asked him 
the time. The old Indian stooped down, picked up a stick, in- 
serted it in the ground, drew a circle around it, glanced at the 
sun, and then said: 

“Half-past three.” 

“Wonderful,” exclaimed the old lady, “but how do you tell time 
when the sun isn’t shining?” 

“Look at my watch,” growled the old Indian. 


Wife: “I’m getting our ice from a new ice man, dear.” 
Hubby: “How come?” 
Wife: “The new one says that he will give us colder ice {or 


the same money.” 

“These are especially strong shirts, madam. They simply lauzh 
the laundry.” 

“T know that kind; I had some which came back with their 
sides split.” 


FISH FOOD 
Joe: How’d you cross the ocean. 
Moe: By rail. 
Joe: You can’t cross the ocean by rail. 
Moe: The hell you can’t. I was seasick. 


“If love is blind, it seems to find its way around pretty wel!.” 

“IT don’t think you knew who I was when you met me on te 
street this morning, did you?” 

“No, who were you?” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
fF. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II! 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Ill 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, III 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II) 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III 
A. ©. Robins & Co., Baltimore, Md. 

COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Ch sholm-Ryder Co., Niagara Falls, N. Y. 
Fo. d Machinery Corporation, Hoopeston, III. 
Ha: ilton Copper & Brass Works, Hamilton, Ohio 
F. |!. Langsenkamp Co., Indianapolis, Ind. 
A. ©. Robins & Co., Baltimore, Md 


CONVEYORS AND CARRIERS. 
Be: in Chapman Company, Berlin, Wis. 
Ce» 'ral Machine Works, Inc., Philadelphia, Pa. 
Ch holm-Ryder Co., Niagara Falls, N. Y. 
Fo: ! Machinery Corporation, Hoopeston, IIl. 
La orte Mat & Mfg. Co., La Porte, Ind. 
A. Robins & Co., Baltimore, Md. 
Sin. ‘air-Scott Co., Baltimore, Md. 
Un :d Co., Westminster, Md. 


© -NVEYOR BELTS, Cloth, Rubber, Wire. 
Ber 1 Chapman Company, Berlin, Wis. 
Ch. iolm-Ryder Co., Niagara Falls, N. Y. 
La orte Mat & Mfg. Co., La Porte, Ind. 
A. Robins & Co., Baltimore, Md. 


© NVEYORS, Hydraulic. 
Ber . Chapman Company, Berlin, Wis. 
Ch: .olm-Ryder Co., Niagara Falls, N. Y. 
Sin. air-Seott Co., Baltimore, Md. 


C \OKERS, Continuous, Agitating. 

1 Chapman Company, Berlin, Wis. 

Chi .olm-Ryder Co., Niagara Falls, N. Y. 

Foc Machinery Corporation, Hoopeston, Ill. 

Har ‘lton Copper & Brass Works, Hamilton, Ohio 
A. Robins & Co., Baltimore, Md 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohi 
A. K. RoLins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A XK. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II! 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syru 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II) 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
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SIEVES AND SCREENS. 
Serlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
4 Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co.. Westminster. Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 

Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 
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CORN WASHERS. 


‘+e rlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Shisholm-Ryder Co., Niagara Falls, N. Y. 


00d Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Shisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


4. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


in Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


H. Langsenkamp Co., Indianapolis, Ind. 
i. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


lin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


Food Machinery Hoopeston, 


F. H. Langsenkamp Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


Berlin, Wi: 
in Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


Berlin, Wii 
in Ch an Company, Berlin, Wis. 
Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Nl. 


A. K. Robins & Co., Baltimore, M' 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


4 Berlin, Wi: 
lin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ml. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, II. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. EK. Robins & Co., Baltimore, 
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WHERE TO BUY — Continued 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I! 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II] 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
erlin Chapman Company, Berlin, Wis. 
isholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
Lee Metal Produ: ., Philipsburg, Pa. 
A. K.} Baltimore, Md. 
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KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoo eston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, III. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 


Fastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 


CANS, Tin, All Kinds. 
American Can Co., New York Cit 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, II. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York Cit 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Phzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Vorp., Hochester, N. Y. 
Dewey & Almy Chemical Co., dge, Mass. 
H, Langsenkxamp Indianapolis, ina. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 
Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, Ill. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, la. 
ee King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Il. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
ve King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Philadelphia, Pa. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 
Terminal Warehouse Co., Baltimore, Md. 
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ASGROW PEAS 
FOR PARTICULAR PACKERS 


CANNING TYPES 


Smooth-seeded 
Relative Relative TH 
days days 


PUB 


* ALASKA, ASGROW STRAIN A go *YUKON Our new hardy and vigorous 


57 notably excellent, pedigreed strain of this Alaska type has solved the AIS problem in cer- 


familiar first early, with improved pod size and tain areas and with higher yields per acre. 
productivity. Resistant to wilt. 
Wrinkled-seeded 


57 *SURPASS Has all the good qualities of 65 *PRIDE Bred and introduced by us; nowa 


Surprise, tender and sweet, plus resistance to standard second early variety, hardy, vigorous 
Fusarium wilt and is a better cropper. and very productive. Wilt-resistant. 


60 *EARLY HARVEST Developed at our 76 PROFUSION We offer a fine, pure-line ES 
pea-breeding station in Montana as a vigorous strain of this well-known main crop variety, a 
wilt-resistant Surprise type. Gives very heavy which remains a favorite in certain areas. Wilt- ‘ad 
yields on fertile soil. resistant. ea 
FREEZING TYPES 
The Laxton group 63 *FROSTIE A recent Asgrow introduction 4 
with long vines and the large, tender peas for 8 
61 *GLACIER Our answer to the need fora which Gradus was formerly used, Wilt-resis- 20} 
Thomas Laxton type resistant to Fusarium wilt tant. > 
and equally early in season. 66 *WYOLA our entirely new type, giving 
the freezing industry a second-early variety of 
small sized, dark green peas. Pods mostly 
62 THOMAS LAXTON Our strain of double. Wilt-Resistant. 
thisgreat variety, oneof the most widely grown, 
is renowned for uniformity and the quality of 70 *SHASTA One of our lastest introductions, 
shelled peas. very uniform in plant size and maturity. Pods 
mostly in pairs, peas deep green and of top ors 


quality. Wilt-Resistant. 


*TETON Also of Thomas Laxton type and re- 74 ALDERMAN A tall growing late variety 
67 sistant to Fusarium wilt but a little later in ma- with large pods and shelled peas of high 
turity, thus extending the Laxton season. quality for freezing. Resistant to Fusarium wilt. 


*Originated at the pea-breeding station. 


We invite consultation on varieties best suited to a given area 
or purpose. Our long experience and the work of our research 
department are at your service. 


Associated Seed Growers, Inc. Main Office: New Haven 2, Conn. 


Breeders and growers of vegetable seeds since 1856 
Atlanta 2 « Cambridge, N.Y. © Indianapolis 4 * Los Angeles 21 e Memphis 2 
Milford. Conn. © Oakland 4 e San Antonio 6 


